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excellent art work done from the beautiful photographs taken by Diane Hardy and Hardy Sullivan, to Ruth 
Hallman for her many hours at the keyboard of her computer, typing recipes, making corrections, and being 
extremely knowledgeable about the publishing business, and to Rosemary Garrish and Margie Linnemeier 
for their wonderful “way with words” at the beginning of each section. We have been blessed by these generous 
volunteers. 

We extend our thanks and gratitude to the Administrative Council of Ann Street United Methodist Church 
for having the faith to encourage this endeavor and to each member of our congregation for their material and 
moral support. This project could not have been completed without them. To our families, we, the members 
of the Cookbook Committee, thank you for your encouragement, love, and support...even though it sometimes 
“ meant frozen dinners for you! 


Rosemary Garrish Margie Linnemeier The homes depicted in ANGEL FOOD AND 
Anne Hawkins Sandy Lockwood DEVILED CRABS are owned by members of the 
Jack Humphrey Beth Lupton x congregation of Ann Street Church. Each history 
Pat Humphrey AmyLynch ..0& was written by the owners. 
Robin Ives Bob O’Keef ~ Bell-Snowden House Duncan’s Green 
Fran Krautheim Chiyo Rice Sy Borden-Lewis House Gibbs House 
Jane Ledbetter Karen Riemer “SS*? Buckman House Guthrie House 
Joyce Lillard Patty Springle Caleb Bell House Humphrey House 
Captains Quarters Morse House 
Churches: Dill House Pacquinette House 
Ann Street United Methodist Church Consultants: 
Purvis Chapel A.M.E. Zion Church TREGIO NanGe Neva Bridsed 
Karen Amspacher Hugh Talton, Jr. 
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1812 - Charleston and Baltimore were blockaded by the British 
and Beaufort became a port for privateers. Captain 
Otway Burns of Beaufort was one of the major 
privateers, and he and his ship SNAP DRAGON chased 
many English vessels from Massachusetts to South 
America during the War of 1812. 

1862 - Federal troops occupied Beaufort for three years. 


The Beaufort Historical Association has established a complex of thirteen buildings representative of the 
early days of “Old Port Town.” Included in the group are five houses dating from 1767, an apothecary shop, 
the Old Jail, and a courthouse built in 1796. 


Beaufort is the county seat of Carteret County, and the first courthouse was built in 1722. The building was 
also used as a Customs House since the Lords Proprietors had made Beaufort a port of entry. 


The N.C. Maritime Museum in the heart of the Historic District emphasizes North Carolina’s continuing 
connection with the sea. “Down to the Sea” is the theme of the museum, and its varied and changing exhibits 
are of great interest to its many visitors. 


Recently, Beaufort’s waterfront has been revitalized with new shops, boat slips, and dockage for visiting 
boaters with ready access to a boardwalk that offers a panoramic view of nearby shoals that provide a home 
for a herd of wild ponies in the foreground and in the distance the site of Fort Macon, built on Bogue Banks, 
a part of the Outer Banks of North Carolina, in 1826-34, to protect Beaufort from pirates - beyond, the blue 
waters of the Atlantic. 
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Purvis Chapel 

In 1820, the Methodists built their own church. It is now Purvis Chapel A.M.E. Zion. It has been changed 
with the passing of the years, but the stone underpinnings show dimensions of the original church, and it 
appears to have the original balcony. It was in this balcony that the slaves worshipped, for they were the 
spiritual responsibility of the whites. Following the War of 1812, we, the Methodists of Beaufort, were poor, 
and trade had fallen off. Men fished and gardened, women spun and wove homespun for clothing, and, 
although the church was dedicated the year after it was started, it was not out of debt for 20 years. They were 
good years, however. One of the pastors who served wrote of the town, “It was quiet, moral, and 


“ religious...everybody went to church on Sunday. Hospitality prevailed under every roof. Nobody was rich but 
none so poor as to be dependent on charity.” 


It is interesting to note that the church bell in Purvis Chapel was cast in Glasgow, Scotland, in 1797. 
The Old Burying Ground 


The Old Burying Ground grew around the building used by the Anglican Church on Broad Street. When 
the Anglican priest and some of his parishioners left Beaufort for Canada during the American Revolution, 
this building became the first meeting place for the Methodists. Fora number of years this was the only church 
in Beaufort, and the cemetery was often called the Methodist Burying Ground, but it has always been public 
property. 


The north side is the oldest part of the cemetery and looks empty except for occasional brick or cedar markers. 


Back from the corner is a crowded group of graves with old style stones and brick coverings. These graves are 
facing “due” east so that occupants would rise facing the sun on Judgment Morn. 
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n Street United Methodist Church 
Methodists in Beaufort were organized in 1778. They first worshipped in a building that had been 
abandoned by the Anglican Church at the outbreak of the Revolutionary War. In 1820 the Methodists in 
Beaufort built their first church where they worshipped until 1854 when the present Ann Street Church 
building was erected. Additions were made to the building in the 1890’s to accommodate Sunday School 
classes, and the structure was remodeled. The first photographs of the remodeled building show the church 
to have grey siding, white trim, and black accents on the eyebrows of the cathedral windows. In 1957, the 
Sunday School was moved to the Eure Building which was completed that year. 


Francis Asbury was sent to the colonies by John Wesley and ordained a Bishop at Lovely Lane Chapel in 
Baltimore, Maryland, during the Christmas Eve Conference. In 1785, Bishop Asbury visited the Methodists 
in Beaufort. The first time he visited he wrote in his journal, “The people are kind but have little religion.” 
Twenty-one years later, after the Great Revival, he wrote after his second visit here, “In Beaufort the Lord 
hath put forth his power and the whole town seems to bow to the Scepter of the Lord.” 


Beaufort Methodists, now in their third century, celebrated their 200th anniversary in 1978. 


Our present ministers are Dr. Robert D. O’Keef, Senior Pastor, and Reverend Kendall J. Guthrie, Associate 
Pastor. Membership is approximately 1000. 
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2 Bell-Snow 

Originally built by Mrs. Jennie Bell’s family in approximately 1890 (actual records show 1893) of cypress 
and heart pine. The building was purchased in 1916 by Captain and Mrs. M.S. Snowden and enlarged in 1926. 
The property has remained in the Snowden family since their purchase. 


Present Owner, Captain Macon Snowden 
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Bell-Snowden House 
Originally built by Mrs. Jennie Bell’s family in approximately 1890 (actual records show 1893) of cypress 
and heart pine. The building was purchased in 1916 by Captain and Mrs. M.S. Snowden and enlarged in 1926. 
The property has remained in the Snowden family since their purchase. 


Present Owner, Captain Macon Snowden 
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1/2 pound butter OR margarine 


1/2 teaspoon salt 

1/4 cayenne pepper 

1/2 pound sharp Cheddar cheese 
2 cups all-purpose flour 

2 cups crispy rice cereal 


CINNAMON TOASTED STICKS 


1 box brown sugar 

1/4 pound margarine 

1 to 1 1/2 teaspoons cinnamon 
Pinch of salt 

Whole wheat bread 


OLIVE CHEESE BALLS 
1/4 pound sharp Cheddar cheese, grated 


1/4 pound butter OR margarine 
3/4 cup all-purpose flour 

1/2 teaspoon salt 

1/2 teaspoon paprika 

48 pimento stuffed olives 


Allow the butter and cheese to come to room temperature. Mix the 
butter, salt, pepper, and cheese together in a bowl. Stir in the flour. 
Crush the cereal in a plastic bag, using a rolling pin. Add the cereal 
to the bowl, and mix well. Drop by a teaspoonful onto an ungreased 
cookie sheet, and bake at 325° for 25 minutes or until golden brown. 
Makes 60 to 70 biscuits. 

Gerry Beveridge 

Joyce Gutknecht sometimes leaves out the cereal and wraps the 
dough around dates. 


Mix the sugar, margarine, cinnamon, and salt together. Spread 
on slices of bread. Cut each piece of bread into 4 strips, lengthwise 
(or with shaped cookie cutters). Place on well greased baking sheets 
and toast for 8-10 minutes at 400° or until golden brown. 

Gerry Beveridge 


Drain the olives well. Mix the remaining ingredients. Using 1 
teaspoon of the cheese mixture, shape the dough around an olive. 
Place on an oil sprayed cookie sheet and bake 15 minutes at 400°. 
Makes 48 balls. 

NOTE: For achange of pace, use well drained button mushrooms 
in place of the olives!!! 

Gerry Beveridge 
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STUIMT NOINO 


1/4 cup grated onion 
1 cup mayonnaise 
1 sleeve party rye square bread 


‘ 


Parmesan cheese 


CHICKEN SALAD BALL 


2 cups cooked chicken breast 
2 hard-cooked eggs 
8 ounces cream cheese 
2 tablespoons lemon juice 
- 1/2 cup mayonnaise 
1/4 teaspoon ground ginger 
1/2 teaspoon salt 
1/8 teaspoon pepper 
1/4 cup chopped onion (optional) 
Chopped pecans 


CRAB DIP BALL 


8 ounces cream cheese 

1/2 cup mayonnaise 

2 tablespoons catsup 

3 tablespoons French dressing 
1/2 pound crabmeat 

2 tablespoons diced onion 
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mayonnaise together. Spread on slices 
of rye bread; sprinkle with Parmesan cheese. Toast under broiler 
until bubbly or brown, whichever way you like them. Serve warm. 


Jean Chappell 


Finely chop the cooked chicken breasts and eggs. Mix the cream 
cheese, lemon juice, mayonnaise, ginger, salt, and pepper together 
with an electric mixer. Add the chopped chicken breast, eggs, and 
onions (if used). Mix well together and chill. Shape into a ball and 
roll in chopped pecans. Refrigerate until ready to serve. 

Joyce Fulford 


Mix together. Shape in ball. Refrigerate. Serve with crackers. 
Anna Lou Haskins 
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8 ounces cream cheese 

1 small jar dried chipped beef 

3 scallions 

1 tablespoon Worcestershire sauce 


DRIED BEEF CRUNCHY DIP 


3 ounces dried beef 

_ 8 ounces cream cheese 

8 ounces sour cream 

1 tablespoon minced onion 

1 tablespoon Worcestershire sauce 
1/4 teaspoon pepper 

1/2 cup chopped nuts 

Salt (taste first) 


CRAB DIP 


12 ounces cream cheese 

1 small onion, minced 

1 tablespoon mayonnaise 
1 teaspoon seasoned salt 
1/8 teaspoon garlic juice 
8 ounces crabmeat 

12 ounces chili sauce 


2422 2S YS +” 


Soften cream cheese. Chop dried beef and scallions very fine. Mix 
all ingredients in a bowl. Serve at room temperature with chips, 
crackers or vegetables. 

Marie Edwards 
Bobbie Midgette flavors the cheese and beef with horseradish to 
taste, and rolls this into small balls to be served with toothpicks. ' 


Finely chop the dried beef. Combine all ingredients in ovenproof 
serving dish. Bake at 350° for 20 minutes. Serve hot with unsalted 
crackers or Melba Toast. 


Jeanne Simpson 


Cream the cheese, onion, mayonnaise, salt, and garlic juice until 
smooth. Reserving about 2 ounces of the crabmeat, stir the crab into 
the cheese mixture. Refrigerate. At serving time, place the cream 
cheese onto a GLASS plate, pour the chili sauce on top, and sprinkle 
the reserved crab over the sauce. Serve with crackers of choice. 

Cookbook Committee 
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DIP FOR VEGETABLES 


1 tablespoon minced onions, dehydrated 
1 cup sour cream 

1 tablespoon dill seeds OR weed 

1 cup mayonnaise 

1 tablespoon seasoned salt 

1 tablespoon parsley 


DORITO !!H T, HOT! CHIP DIP 
1-pound can stewed tomatoes, undrained 
8 ounces crushed RED pepper** 

1/2 teaspoon garlic powder 

1/2 teaspoon onion powder 

1/4 heaping teaspoon cumin 

3/4 teaspoon basil 

1/4 teaspoon black pepper 


MOCK GUACAMOLE 

2 10-ounce cans cut asparagus 

1 cup chopped tomato 

1/4 cup finely chopped onion 

1/2 teaspoon garlic salt 

2 tablespoons reduced-calorie mayonnaise 
1/2 teaspoon chili powder 

1/4 teaspoon hot sauce 


Mix well and refrigerate for at least 24 hours. 


Claudia Lewis 


Combine all ingredients in blender for a few seconds to chop up 
lumps. Serve with your favorite chips or crackers. ** 1/2to2 /3cup 
chopped jalapeno peppers may be substituted for the red pepper. The 


more this dip sits, the hotter it gets! 


Jane Edwards 


Position knife blade in food processor bowl, or use a blender. Add 
asparagus. Process until smooth. Transfer to a mixing bowl. Stir 
in tomatoes and remaining ingredients. Drain in paper towel lined, 
wire-mesh strainer for 1 hour. Cover and chill 3 hours. 
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CHILI CON QUESO 


1 medium onion, finely chopped 

3 tablespoons margarine 

3 tablespoons all-purpose flour 

1 teaspoon salt 

1 cup milk OR cream 

1 pound canned tomatoes, drained 
4 ounces green chilies 

8 ounces Monterey Jack cheese 


“ HOT CRAB DIP 

8 ounces cream cheese 

1 pound crabmeat 

1/4 cup horseradish 

1/2 teaspoon Worcestershire sauce 
1/4 teaspoon garlic powder 

1/2 cup mayonnaise 

1 cup chopped green onions 

1 teaspoon hot sauce 

1/2 teaspoon ground red pepper 


ANOTHER CRAB DIP 


2 tablespoons minced onion 

1/2 cup butter 

1/2 pound Kraft processed American 
cheese (blue box) 

6 ounces canned OR fresh crabmeat 

Worcestershire sauce to taste 

Hot sauce to taste 


Sauté onions in margarine until clear and tender. Stir in flour and 
salt. Cook, stirring constantly, just until bubbly; remove from heat. 
Stir in milk (or cream) slowly; return to heat, and continue cooking 
and stirring until sauce thickens and begins to bubble, about 3 
minutes. Stir in chopped tomatoes and chilies; cook 1 minute. Add 
cheese, stirring constantly until melted. Serve warm with Frito 
chips. 

Linda Garrett 


In the microwave, melt cream cheese on low. Mix all other 
ingredients, except the crabmeat, with the cream cheese. Fold in 
the crab. Warm on medium heat, stirring every 2 minutes until 
melted and hot. Serve with assorted crackers OR raw vegetables. 

Clifton Lynch 


Cook onion in 1 teaspoon butter. Mix with remaining butter, 
cheese, and crab in the top of a double boiler. Heat until melted. Add 
the sauces. Serve hot with crackers. You may use a fondue pot or 
chafing dish to keep dip warm. 

Pat Humphrey 
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HOT CLAM DIP 

1 pint clams, drained 

3 tablespoons butter 

1 small onion, chopped 

1/2 bell pepper, chopped 

1/4 pound Velveeta cheese (only) 

4 tablespoons catsup 

1 tablespoon Worcestershire sauce 
1 1/2 teaspoons pepper 

1 tablespoon evaporated milk 


UNEXPECTED COMPANY DIP 


1 cup real mayonnaise 
1 cup chopped onion 
1 cup shredded Cheddar cheese 


AMY’S STRAWBERRY DIP 


8 ounces strawberry cream cheese 
7 ounces Marshmallow Creme 


Mince clams, and drain again. Melt the butter; add onions and 
green pepper. Saute over direct heat for 3 minutes; add clams and 
remaining ingredients. Slowly simmer until the cheese is melted 
and the clams are tender. Serve with party rye bread. 

Rosalie “Kate” Salter 


Mix these three ingredients together, and bake for 25 minutes at 
350°. This can also be microwaved for 12 to 15 minutes, stirring 
occasionally. Serve with any small crackers. 

Kathy Yelton 


Mix thoroughly and serve with fresh fruit pieces and/or crisp 
ginger cookies. 
Kathy Krautheim 
Anna Lou Haskins uses plain cream cheese and adds 4 tablespoons 
frozen orange juice. Kathy Yelton adds a dash of ground ginger and 
uses I tablespoon grated orange rind instead of the orange juice. 
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1/2 cup margarine 

1 1/4 teaspoons curry powder 
1 1/4 teaspoons seasoned salt 
4 1/2 teaspoons Worcestershire sauce 
1/2 teaspoon onion powder 

2 cups Rice Chex cereal 

2 cups Corn Chex cereal 

2 cups Bran Chex cereal 

2 cups Wheat Chex cereal 

1 cup chow mein noodles 

1 cup golden raisins 
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1 package dry Italian salad dressing mix 
1/4 cup grated Parmesan cheese 

1/2 teaspoon dill weed 

8 cups Crispix cereal 

1 cup mixed nuts 

1 cup sesame sticks OR stick pretzels 

3 tablespoons vegetable oil 


PINEAPPLE PICK-UPS 
15-ounce can pineapple chunks 
3/4 cup vinegar 

6 to 8 cloves 

3/4 cup sugar 

1 stick cinnamon 
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Preheat oven to 250°. Heat margarine in large, shallow, roasting 
pan (about 15x10x2-inches) in oven until melted. Remove. Stir in 
seasonings. Add chex, noodles and raisins. Mix until all pieces are 
coated. Heat in oven 1 hour. Stir every 15 minutes. Spread on 
absorbent paper to cool. Makes 10 cups. 

Blanche Merrill 


Combine dry salad dressing mix, Parmesan cheese, and dill weed. 
Set aside. Ina 2-gallon storage bag, combine cereal, nuts, and sticks. 
Pour oil over mixture. Close bag and gently toss mixture until well 
coated; add dressing mix, and toss again. Store in an airtight 
container. Makes 10 cups. 

Blanche Merrill 


Drain pineapple, and reserve juice. Add vinegar, cloves, sugar, 
and cinnamon to the juice. Heat for 10 minutes. Add pineapple, and 
bring to a boil. Chill. Serve on cocktail picks. 

Jeanne Simpson 
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1 package crescent rolls 

1 small jar Pizza Quick sauce 

1/4 pound Provolone cheese, sliced 
1/4 pound sliced pepperoni 
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SHRIMP CANAPES 
1 cup boiled shrimp 


4 ounces sharp Cheddar cheese, grated 

1 tablespoon minced onion 

1 cup mayonnaise 

1/2 stick margarine 

Pepperidge Farm French rolls (4 rolls per 
package) 


SHRIMP KABOBS 
Shrimp 


Pineapple chunks 

Cherry tomatoes 

Green pepper chunks 
French dressing to marinade 
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Roll out crescent rolls on wax paper dusted with flour. Cover 
dough with a layer of pizza sauce. Place cheese on top of sauce; top 
with pepperoni. Roll in jelly roll fashion. Brush with melted butter, 
and cook according to the time and temperature on the roll package. 
Let the roll cool before slicing and serving. This can be used fora 
main course as well as an appetizer. Use your imagination for other 
types of fillings. Both minute steaks and ham work well in this 
recipe. 

Bobbie Midgette 


Place shrimp in blender, and chop for a few seconds; mix with 
cheese, onion, and mayonnaise. Slice bread thin, and spread lightly 
with margarine. Spread with shrimp mixture. Bake at 450° for 10 
to 12 minutes. NOTE: Can be made ahead and frozen. Place on 
large cookie sheet and freeze. Bake as above. Makes 60 to 70 
canapés. 

Linda Garrett 


For each kabob, alternate on a wooden skewer the shrimp, pine- 
apple, tomatoes, and green pepper. Be sure to leave a “finger-hold” 
space. Place kabobs in a shallow baking pan. Pour French dressing 
over all, and marinate overnight if time permits, otherwise, 2 hours 
minimum. Broil on bottom rack until the shrimp are done. Serve 
immediately. 

Harriette Kirk 
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1 jar Old English cheese 
1/8 teaspoon garlic salt (OR more) 

Dash Worcestershire sauce 

Mayonnaise (enough to make spreadable) 
Dash seasoning salt 

1 package English muffins 


EGG FU YUNG 

4 eggs 

1 cup crabmeat, flaked 

1 tablespoon soy sauce 

1 teaspoon salt 

1/4 teaspoon pepper 

1 tablespoon cornstarch 
1/4 cup shredded onion 
1/4 cup shredded celery 
1/4 cup shredded carrots 
4 tablespoons oil, divided 
SAUCE: 

2 teaspoons cornstarch 

1 tablespoon soy sauce 

1 teaspoon sherry 

1/2 cup water 

1 tablespoon catsup 


EES SEP OSCE SCPEE CPERCP CE EERE £5 AO? 


Mix everything (except muffins) together, and spread on split 
English muffins. Place on a cookie sheet, and immediately freeze. . 
After the muffins are frozen, you may either rewrap the muffins to 
be used at a later time, or cook at 350° for 15 to 20 minutes. Either 
serve whole or cut into wedges. 

Jean Chappell 


Break eggs into a large bow]; add crabmeat, 1 tablespoon soy sauce, 
salt, pepper, and 1 tablespoon cornstarch. Beat with fork 1/2 
minute. Heat 2 tablespoons oil, and sauté vegetables for 1 minute. 
Remove and let cool. Add vegetables to eggs and crab; mix well. Add 
2 tablespoons oil to pan, and reheat. Fry in small omelets of 2 
tablespoons each. Add oil as necessary. To make the sauce, combine 
the 2 teaspoons cornstarch, the soy sauce, sherry, water, and 
catsup; bring to a boil. Simmer until the mixture thickens, stirring 
constantly. Pour over the omelets. NOTE: This recipe is also good 
used for main course at other meals. 
Chiyo Rice 
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2 pounds ground chuck Mix together and form balls. Melt shortening in skillet or in 
2 cups bread crumbs roasting pan. Brown meatballs and drain. 

2 teaspoons salt 

2 eggs 

2 teaspoons grated onion 

Parsley garnish 


SAUCE: 
2 tablespoons butter OR margarine Mix sauce and preserves together and pour over meatballs. To 
1/2 cup barbecue sauce serve, warm in a crock pot or chafing dish. 

“10 ounces pineapple preserves Rose Tankard 


Bobbie Midgette’s recipe calls for 12 ounces of chili sauce and 12 
ounces of grape jelly for her sauce. 


1 pound anaEp cheese: prateds Combine all ingredients except the preserves. Refrigerate. One 
1 cup chopped nuts hour before serving, form into a ring, and fill center with strawberry 
1 small onion, grated preserves. Serve with crackers. Makes 24 servings. 

1 cup mayonnaise Jeanne Simpson 
Salt, pepper, cayenne pepper 
12 ounces strawberry preserves 
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16 ounces cream cheese Combine cream cheese with deviled ham, mixing until well blended. 


2 cans deviled ham Add remaining ingredients; mix well. Chill. Serve with party rye 
2 tablespoons sweet pickle relish bread. 

2 teaspoons prepared mustard Chiyo Rice 
1/2 teaspoon salt 

Dash of pepper 

16 ounces cream n cheese, potted Mix well; cover. Chill for 4 to 6 hours. Serve with crackers. 

1/4 cup Miracle Whip Linda Patton 


1/3 cup Parmesan cheese 
8 tablespoons bacon bits 
3 tablespoons chopped green onion tops 


SHRIVP MOLD 

3 hard-cooked eggs Mash the eggs well; add the chopped shrimp and minced onion. 
3 1/2 cups chopped cooked shrimp Dissolve the gelatin in water, and melt over low heat. Cool slightly. 
1 medium onion, minced Add the lemon juice and Miracle Whip to the cooled gelatin. Stir to 
2 packages Knox gelatin dissolve lumps. Combine both mixtures, and stir well to blend 
1/2 cup cold water thoroughly. Pour into a 5 1/2 cup mold. Refrigerate overnight. 
Juice of 2 lemons Place on a platter with crackers of your choice. Ifyou use a fish mold, 
2 cups Miracle Whip use sliced green olives for eyes. 


Joyce Lillard 
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REUBEN BAKE 


8 ounces Swiss cheese, shredded Mix all ingredients together except the breads. Bake in a covered 
16 ounces sauerkraut, drained well dish at 350° for 30 minutes. Serve hot, spooned on party breads. 
1/4 pound corned beef, chopped 
1 medium onion, minced 

1 cup mayonnaise 

1 loaf party rye bread 

1 loaf party pumpernickel 


Beverages (Hot and Cold) 


Whether you are looking for a cup of hot chocolate for the children on a cold day, a wassail for your Christmas party, 
a punch for a special occasion, or an Orange Julius for a mid-afternoon moment of relaxation, you will find it here! 


WASSATL 

1 cup sugar Boil sugar and 2 cups water with cinnamon and cloves. Add juices, 
6 cups water, divided apple cider, and 4 cups water. Bring toa boil. Remove cinnamon and 
2 sticks cinnamon cloves; serve hot or warm. Add a cherry to each cup before serving. 
16 cloves If you wish, you may add a thin slice of orange to each cup, too. 
3/4 cup unsweetened orange juice Makes 4 servings. 

3/4 cup unsweetened grapefruit juice Blanche (Mrs. Mahlon) Williams 
1/4 cup lemon juice 

2 cups apple cider 


24 maraschino cherries 
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2 quarts strong coffee Combine coffee, milk, sugar, and flavorings; stir until sugar 


2 cups milk dissolves. Chill until ready to serve. Just before serving, stir 
1/2 cup sugar whipping cream into coffee mixture. Scoop ice cream into a punch 
1 teaspoon rum flavoring (optional) bowl, and gradually pour coffee mixture over ice cream. Float 
1 teaspoon vanilla marshmallows on top. Makes 1 gallon. 

1 cup whipping cream Donna Mason 


1 quart chocolate OR vanilla ice cream 
Miniature marshmallows 


- FRUIT PUNCH 
1 6-ounce can frozen orange juice Mix all juices together with cold water in a large container. Thaw, 
2 6-ounce cans frozen limeade if still frozen, and mix well. Pour mixture into punch bowl. Add ice 
1 large can pineapple juice cubes. Just before serving, gently pour in ginger ale and soda water. 
1 pint cranberry juice Top with fruit ice ring and sprigs of mint or fruit garnish, if desired. 
2 to 4 cups cold water Makes 30 servings. 
2 quarts ginger ale, chilled o, Dorothy Johnson 
1 quart soda water, chilled Ary NELL THOMAS does not use the limeade or soda water in her fruit 
punch. 
FRUIT ICE RING: 


Use any combination of lime, lemon, or orange slices. Arrange in 
pattern in bottom of 8" ring mold. Add water to cover fruit. Freeze. 
To unmold, loosen ring by dipping bottom of mold into warm water. 
Float on top of punch. 
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1 quart water 

1 large lemon jello OR 2 small 
4 cups sugar 

1 small bottle lemon juice 

2 quarts pineapple juice 
Ginger ale to taste 


KOOL-AID PUNCH 

3 packages unsweetened Kool-Aid, 
* any flavor 
4 cups sugar 


Heat water, jello, and sugar until dissolved. Remove from heat, 
and add juices. Freeze in quart-size zipper bags. When frozen, 
remove, and place in a punch bow]; add ginger ale to taste, approxi- 
mately 1 bottle per 1/2 gallon mix. 

Patty Springle 


Mix the Kool-Aid, sugar, water, and juice together. Stir until the 
sugar is completely dissolved. Chill or freeze. Add the ginger ale 
just before serving. If the base is frozen, thaw until mushy before 


3 quarts water adding the ginger ale. 

1 large can pineapple juice Joyce Gutknecht 
2 liters ginger ale 

“MISS” ALMA POTTER’S HOT OR COLD TEA PUNCH 


1 quart boiling water 

9 tea bags 

1 teaspoon cloves 

3 sticks cinnamon 

21 cups water 

3 cups sugar 

9 tablespoons lemon juice 
3 cups orange juice 

3 quarts pineapple juice 

1 quart boiling water 
Ginger ale to taste, optional 


Pour the 1 quart of boiling water over the tea bags. Add the spices 
to the hot mixture and allow them to steep with the tea (spices may 
be placed in a cheese cloth bag to be removed) for 5 minutes. Mix the 
remaining ingredients in a huge container, and add the tea. Keep 
the punch refrigerated, and use tea as you need it. The tea may be 
served either hot in the winter or over ice in the summer with ginger 
ale if you like. “Miss” Alma must have made a million gallons for 
UMW functions! 

Jean Chappell 
Vivian Huntley 
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FAVORITE RECIPES 


Recipe Name Page No. 
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“2” ~~ BORDEN-LEWIS HOUSE 


Carteret County Register of Deeds records show that Mollie Borden Morton sold to Clifford Lewis, May 22, 
19386, for the sum of $1,800, the house located at 204 Pollock Street, lot 38, New Town, Beaufort, North 
Carolina. 


The kitchen and dining room of this house had been slave quarters on the Borden Plantation, Harlowe, North 
Carolina, in the early eighteen hundreds and were moved to their new location in Beaufort ona barge through 
the Harlowe Canal. 


The front part of this house was built in 1901-1902, but the slave quarters were not attached until 1939. 
The sills used in the slave quarters are hand-hewn and unfinished and put together with wooden pegs. The 
walls and ceiling are beaded, and the floors are seven-inch wide boards which are unfinished. 


Present Owner, Mrs. Valeria W. Lewis 


46 


LY 


‘SWTASHY COOO 
LNVM NOK JI STMOP AUTMOOUOD YO SSVID NI AGVW Ad XINO GTNOHS SdVdud LSVAA ‘YdHa@WNaAWdd 


juny savy 
“‘paleys oq 0} SazLIOAR] se JuOTe 
passed puv sueyoj hy] UayyNOg UI pesn Useq savy WEY} Jo [Je ynq ‘seoe|d AueUT WoL BUIOD BABY aIOY Potajyo speoiq ou], 
‘uay} Jo AueU SuTyeU £1} 07 JUBA [MOA MOUY aM pue ‘A1099}e9 STYY 
UI papnyout aie speeiq yb pue yseaX 10j Sodida1 UIOS AZXIG “4.1898 B 10} S[[OY UTUZYST] 10 pesiqui0y seurey] “‘peaiq 
[BourjLo [NJAspuoM I0j ,Bdlooy pesig ISegq S,P[IOM OULL,, SMa] YRDY 4ayjopy K1y “SUTYVUL pesiq Ul po}soiezUI 91.NOA JT 
‘SpUTy [[e JO satd yILM Suoye speelsq poyeq IUIOY I19Y} 10J a[qe1OULOUL OSTe 919M YDINY/D SIpoyze] J0201}g UUY Fe S1OUUIpP 
diysMoyja,, 3801} yooms [euorseos0 ue ‘eqheur ‘pue ‘1oddns 10j s[jo1 10 peaiq aseyoind 07 Y90]9,0 aA 10 Inof punose 
U00UIEYe A1OAO PIULIOF OUT] BUST VY “OSTe ‘y.1OJNVag UI S.10Y4}0 AUBUT JO 94 LIOABJ B SBA YOTYA JIL} ALayeq [NJ19pUoM STUY} 1OJ 
adidei 04} PUY 0} a[qe you 919M aM ‘ATOJeUNZLOJU/) “UOI}19 pue ‘sasse[our ‘suUISTed 4}Se} YIM Sivq UL Nd pue ‘sued duo, ut 
peyeq a1om asey, jSY1}s JIN ‘oUTUT Jo 9}LIOARJ & PUL ‘synUOp ‘s{[OI JOY Anq 07 91qQe a1eM 9M ‘aaj [BUTUIOU B Oj ‘oLoy], 
‘Ja0139 JUOIg UO AIOYyeY s}jog Woy pessq Suryeq ATYsSo. Jo VULOLe oY} OpNpouUl JojnVag jo soLtoureul Aj IVa AU Jo ye 
{4000 ay} 0} UOTPRJsIVeS Yons aais Zuryeoa Jo JYSIep oy} “yse] ye ‘pue ‘soyeq 41 se Ysnop ay} jo SUISLI 
9} ‘YSnop 94} Surpeouy pue Sux, jspeoiq Zuryeur se ZuLFNHeAS os Suryyou st soy, “Suryeq ,yoyesos wo, <ofua 
[148 sn jo Aueur ‘susyoyrTy Uopour ul eoe[duoUTUI0D MoU ore SoxIU peyeq peseyoed pue seutyseUl pesiq Ysnoy} UdAG 
‘Ayrurey oy} Aq peAofus o10M pue SurTUTeI} Sty} Jo 4[NSe1 pus oY} o19M--pesiq Uoods pue 
‘syoul dey ‘peoeiq u.109 ‘s}Inosiq JOY--satoeorfap Aue] “SuTUTe1} S118 SuNOA AloAd Jo YAVd seM BuLyeU pear ‘A1}UNOD INO 
UI SXep [eTUO]O UT “UEYdzTy 9Y} WoOI sUI0D Jey} Speoiq [NJapuomM oY} UO pepuNo} SI UOTJeyNdaL 8,009 poos B Aue] 


ANGEL BISCUITS 


2 packages active dry yeast 

1/4 cup warm water (110-115°) 

2 cups warm buttermilk (110-115°) 
5 cups all-purpose flour 

1/3 cup sugar 

1 tablespoon baking powder 

- 1 teaspoon baking soda 

1 tablespoon salt 

1 cup shortening 

Melted butter OR margarine 


FINNISH SWEET BREAD (NISUA) 
2 1/4 cups milk 

1 stick butter OR margarine 

2 eggs, beaten 

1 package yeast 

1/4 cup warm water 

1 cup sugar 

1 1/2 teaspoons ground cardamom 
7 to 10 cups all-purpose flour 

1/8 teaspoon salt 

Melted butter/sugar 


Least breads 


Dissolve yeast in warm water. Let stand 5 minutes. Stir in 
buttermilk; set aside. Ina large mixing bowl, combine flour, sugar, 
baking powder, soda, and salt. Cut in shortening with a pastry 
blender until mixture resembles coarse meal. Stir in yeast/butter- 
milk mixture; mix well. Turn out onto a lightly floured surface; 
knead lightly 3 to 4 times. Roll to a 1/2-inch thickness. Cut with a 
2 1/2-inch biscuit cutter. Place on a lightly greased baking sheet. 
Cover and let rise in a warm place about 1 1/2 hours. Bake at 450° 
for 8 to 10 minutes. Lightly brush top with melted butter. Makes 
about 2 1/2 dozen biscuits. 

Rose Tankard 


Heat milk, butter, and sugar together. Let cool until lukewarm. 
Add eggs. Soften yeast in warm water and add this to the milk 
mixture. Add cardamom and stir. Add as much flour as the liquid 
mixture will hold (being sure to leave some flour for kneading), and 
salt; knead 15 minutes. The dough will be soft. Let dough rest 10 
minutes. Separate dough into 3 parts and place in 3 greased pans 
until double. (Dough can also be braided.) Bake at 375° for 45 
minutes. Brush tops with melted butter, and sprinkle with sugar. 
Makes 3 loaves. 

Sandy Lockwood 
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HOLEST. 
1 cup skim milk 
5 to 6 tablespoons sugar 

1 tablespoon salt 

7 tablespoons vegetable oil 

1 package yeast 

1 cup lukewarm water 

6 cups all-purpose flour, sifted 


SWEET POTATO ROLLS 

2 medium sweet potatoes, 1 cup mashed 
Water to boil potatoes 

2 packages dry yeast 

7 cups all-purpose flour, divided 

2 teaspoons salt 

1/2 cup sugar 

1 cup milk 

1 stick margarine 

1 egg 
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DO NOT USE PALM OR COCONUT OIL, OR ANY BLEND 
CONTAINING THESE. 

Scald milk; add sugar, salt, and oil. Stir to dissolve, and cool to 
lukewarm. Dissolve yeast in lukewarm (about 110°) water, and add 
to the milk mixture. Mix in 3 cups flour, and beat until perfectly 
smooth. Add remaining flour, and knead well (about 10 minutes). 
Place in greased bowl, turning to grease completely; cover witha tea 
towel, and set in warm place free from draft. Let rise until doubled 
in bulk, about 1 1/2 hours. Punch dough down, shape into rolls, and 
place on well greased pans. Cover, and let rise about 1 hour or until 
rolls are doubled in bulk. (It may take a little longer than 1 hour). 
Bake in hot oven at 400° for 20 minutes. Makes 36 to 40 rolls. 

Minnie Simpson 


Boil the sweet potatoes in water until done; reserve 1 cup of the 
potato water. Mix yeast, 5 cups flour, salt and sugar together. 
Slowly heat milk to 110°, and combine with warm potato water; stir 
into the dry ingredients. Combine the margarine and egg with 1 cup 
warm potatoes, blending until smooth. Stir the potatoes into the 
dough, and add as much of the remaining flour as you can stir in. 
Turn onto a floured surface and knead in as much flour as the dough 
will accept until it is smooth and satiny. Place in a large, greased 
bowl, turning once to grease top. Cover; let rise until double in size. 
Punch dough down and shape into rolls. Let rise again 1 hour. Bake 
at 350° for 20 to 25 minutes. (Can be frozen after baking. Dough will 
keep in refrigerator for one week). Makes 4 dozen. 

ah Bobbie Midgette 
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Dissolve yeast and sugar in warm water. Stir in shortening, salt, 
and seeds. Stir in white flour. Add rye flour to make dough easy to 


1 package yeast 
1/2 cup brown sugar 


1 1/2 cups 110° water i : handle. Turn dough onto lightly floured surface, and knead until 
2 tablespoons melted shortening smooth and elastic. Place in greased bowl with greased side up. 
1 tablespoon salt Cover; let rise until double...about one hour. Punch down, and 
1 teaspoon fennel seeds divide in half. Flatten dough into rectangle, then roll up tightly, 
1 tablespoon caraway seeds beginning at one side, pinching edge to seal. Roll gently back and 
2 cups white flour forth to taper ends. Place loaves on greased baking sheet; let rise 
2 3/4 cups rye flour (approximately) uncovered about one hour. Bake at 375° until loaves sound hollow 


when tapped. Cool on wire rack. 
Winkler Bakery, Old Salem, N.C. 


Quick Breads 
BISCUITS 
2 cups self-rising flour Mix flour and shortening together; gradually add milk until 
3 tablespoons shortening thoroughly moist. Roll or pat out to 1/2-inch thickness on a floured 
1 cup milk surface. Cut and bake on an ungreased baking pan at 500° for 8 


minutes or until golden brown. For BUTTERMILK BISCUITS, 
substitute 2/3 to 1 cup buttermilk for the milk. 

Jane Cantrell sometimes cuts 1/4 pound cheese into cubes and 
wraps each biscuit around a cube of cheese before baking them. 


A turkey baster is great to use to fill muffin cups to the same height... 
and to make no-drip pancakes...all the same size. 
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2 cups self-rising flour 

1 tablespoon shortening (lard preferred) 
6 heaping teaspoons sugar 

Pinch of baking soda 

2 baked sweet potatoes 
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VUVIA'S § H HA. PEE KE 
1 cup butter OR margarine, softened 
2 cups sugar 
3 eggs 
2 cups all-purpose flour 
1/4 teaspoon salt 
1 teaspoon baking powder 
8 ounces sour cream 
1 teaspoon vanilla 
CINNAMON MIXTURE: 
2 tablespoons sugar 
1 tablespoon cinnamon 
1/2 cup chopped nuts 
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Mix the flour, lard, sugar, and soda together. Add the potatoes, and 
mix well by hand. Form into biscuits, and bake at 425° for 8 to 9 
minutes. 

Howard Jones, Sr. 


Combine cinnamon mixture; set aside. Grease and flour a 10-inch 
bundt pan (tube pan will be okay if you don’t have a bundt pan). 
Combine butter and the 2 cups sugar in a large bowl; cream until 
light and fluffy. Add eggs, one at a time, beating well after each 
addition. Combine dry ingredients; add to creamed mixture alter- 
nately with sour cream, mixing slightly after each addition. Stir in 
vanilla. Spoon 1/3 of the batter into the pan. Sprinkle with 1/2 of 
the cinnamon mixture. Repeat layers with remaining batter and 
cinnamon mixture, ending with the batter. Bake at 300° for 15 
minutes; increase temperature to 325°, and bake an additional 55 to 
60 minutes, or until the cake tests done. Cool in pan 5 minutes 
before removing from the pan. 

Minnie Simpson 


Leftover thin pancakes can be spread with Jelly or jam, rolled up, and frozen; 
reheat in oven and sprinkle with powdered sugar for dessert. 
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1 egg 

1/2 cup milk 

1/4 cup oil 

1 1/2 cups all-purpose flour 
1/2 cup sugar 

2 teaspoons baking powder 
1/2 teaspoon salt 

1 cup well-drained fresh blueberries 


INEAPPLE FFI 
2 1/4 cups oat bran 
1/4 cup brown sugar 
1 tablespoon baking powder 
1/2 cup skim milk 
2 8-ounce cans crushed pineapple in juice 
2 egg whites 
2 tablespoons oil 


QUICK’N EASY ROLLS 

2 cups self-rising flour 

1 cup milk 

4 tablespoons mayonnaise 


Heat oven to 400°. Grease muffin cups. Beat egg, stir in milk and 
oil. Measure sifted flour. Blend dry ingredients into liquid. Stir in 
just until flour is moistened. Batter should be lumpy. Add 
blueberries, and stir in slightly. Fill muffin cups 2/3 full. Bake 20 
to 25 minutes or until golden brown. Serve warm. Makes 12 


medium muffins. 


Evelyn Wooten 


Preheat oven to 425°. Mix dry ingredients in a large bowl. Mix the 
milk, 1 can of pineapple with juice, egg whites, and oil in blender. 
Combine these two mixtures. Drain the second can of pineapple, 
and add to the mixture. Line a muffin pan with paper baking cups, 
and divide the batter evenly into the cups. Bake for 17 minutes. 


Makes 1 dozen. 


Mildred Whitehurst 


Stir all ingredients until well mixed. Drop by spoonfuls into 
greased muffin tins, filling each cup 1/2 full. Bake 10 to 12 minutes 


at 400° until nicely browned on top. Makes 12 rolls. 


To keep a nice hard crust on bread, store in a brown paper bag. 
Plastic bags hold in the moisture and the crust will soften. 
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Betty Weeks 
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BANANA-NUT BREAD 

1/3 cup margarine 

1/2 cup sugar 

2 eggs 

1 3/4 cups sifted all-purpose flour 
1 teaspoon baking powder 
1/2 teaspoon baking soda 
1/2 teaspoon salt 

1 cup mashed banana 

1 teaspoon vanilla 

1/2 cup chopped nuts 


“BEST” BANANA-WHEAT BREAD 

1 1/4 cups all-purpose flour 

1 cup sugar 

1/2 cup whole wheat flour 

1 teaspoon salt 

3 cups sliced or mashed ripe bananas 
1 teaspoon soda 

1/4 cup butter OR margarine, softened 
1 egg 

1/2 cup nuts 

1/2 cup raisins 

2 tablespoons orange OR lemon juice 
1 tablespoon orange OR lemon zest 


A LE MOT OTe 


Cream margarine and sugar; add eggs, and beat well. Sift dry 
ingredients together, and add to creamed mixture alternately with 
banana; add vanilla, and stir in nuts. Pour into well-greased 4x8- 
inch loaf pan. Bake at 350° for 45 to 50 minutes. Make a test for 
doneness. Cool in pan 15 minutes, then remove; cool completely on 
a wire rack. 

Captains Quarters Bed and Biscuit, 
Captain Dick and Ruby Collins, owners 


Combine all ingredients in a large mixing bowl. Blend on low speed 
about 3 minutes. Pour into a “sprayed” 8-inch loaf pan, and bake at 
325° for about 1 hour. Test for doneness. 

Karen Riemer 
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2 cups sugar 
2/3 cup butter 
3 eggs 
2 cups canned pumpkin 
1/2 teaspoon ground cloves 
1 teaspoon salt 
1 teaspoon cinnamon 
1/2 cup water 
2 1/2 cups flour 

“2/3 cup chopped nuts 
2/3 cup chopped dates 


SWEET POTATO OR PUMPKIN BREAD 


3 cups sugar 

4 eggs 

2/3 cup water 

1 cup oil 

2 cups sweet potatoes OR pumpkin meat 
3 1/3 cups all-purpose flour 
2 teaspoons baking soda 

3 1/2 teaspoons salt 

1 teaspoon nutmeg 

1 teaspoon cinnamon 

2/3 cup raisins 

2/3 cup chopped pecans 


Cream butter and sugar. Add eggs and beat well; add pumpkin. 
Sift together dry ingredients, and add with the water. Mix in dates 
and nuts. Divide batter evenly into 2 loaf pans. Bake at 350° for 50 
to 60 minutes. Coolin pans for 15 minutes. Remove; cool completely 
on wire racks. 

Sarah Williams 


Combine sugar, eggs, water, oil, and potatoes or pumpkin. In a 
separate bowl combine the remaining ingredients. Pour the liquid 
mixture into the dry mixture; combine completely. Dividethe batter 
among 3 greased and floured loaf pans. Bake at 350° for 1 1/2 
hours. 

Minnie Bessent 
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1/2 stick melted margarine 

1 cup cornmeal 

1/2 cup flour 

1 tablespoon baking powder 
1 teaspoon salt 

3 tablespoons sugar 


1 egg 
1 cup milk 


MAMA’S CORN BREAD 

1 cup self-rising cornmeal 
1 cup self-rising flour 

1/4 cup sugar 

1 to 2 cups boiling water 
1 cup milk 

1 egg, beaten 

1 stick margarine, melted 


SOUR CREAM CORN BREAD 


2 eggs 

1 cup sour cream 

1/2 cup corn oil 

8 ounces cream-style corn 

1 cup cornmeal 

1 to 1 1/2 teaspoons salt 

3 teaspoons baking powder 


Melt margarine in a 9x9-inch baking dish. Mix all ingredients 
well. Pour into the already greased baking dish. Bake at 400° until 
lightly browned on top. 

Aldenia Whitehurst 
Ruby Dudley 


Scald cornmeal, flour, and sugar in boiling water until completely 
moist. Add milk, and mix thoroughly. Add beaten egg. Melt 
margarine in a 9-inch square baking dish. Pour half of the 
margarine in the mixture, and leave half in the dish. Pour mixture 
into the baking dish. Bake at 425° for 30 minutes. Let stand for 15 
minutes before cutting into squares. 9 servings 

Kerry Smith 


Beat eggs; blend in sour cream, oil, and corn. Combine cornmeal, 
salt, and baking powder. Add to egg mixture. Bake in a greased 8- 
inch square pan at 375° for 40 minutes. 

Virginia Moore 
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1 cup cornmeal Mix together the cornmeal and salt. Add either enough hot water, 
3/4 teaspoon salt or the hot liquid from greens, to hold the corn meal together. Form 
Hot water or pot liquor into patties, and carefully place on top of whatever you are 

cooking...collards, beans, cabbage, chicken. Cover and cook gently 

15 to 20 minutes. Do all the mixing and forming by hand! Do not 

use anything metal in making these dumplings. 
Jane Cantrell 
Bobbie Midgette adds 1 tablespoon all-purpose flour to each cup of 
cornmeal she uses. 


2 
¥ 


CORN PONE 

1 tablespoon shortening Melt the shortening in an iron skillet in a 350° oven. While this is 
(lard is really best!) melting, combine the meal and salt. Gradually add the boiling 

1 cup cornmeal water. Pour the melted shortening from the pan into the corn 

1 teaspoon salt mixture and stir. Return the mixture to the pan and cook for 50 to 

3/4 cup boiling water 60 minutes. Do not expect this to rise very much. The pone will have 


a nice brown, crunchy crust when it is done. Some people fry pones 
on a griddle. 
Becky Brown 


If you have rims around the edges of your muffins or loaf breads, 
grease only the bottom of the pans and only 1/2-inch up the sides 
next time, and your breads will have a nice rounded top! 
Non-stick spray will coat too high up the sides. 
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STARTER FOR SOUR DOUGH 
3 medium potatoes 

4 cups boiling water 

1 package yeast 

1 cup lukewarm water 

1 cup sifted all-purpose flour 
1/3 cup sugar 

1 1/2 tablespoons salt 

SOUR DOUGH FEEDER: 

3/4 cup sugar 

3 tablespoons instant potato flakes 
1 cup warm water 


D IP 
1 cup starter 
1/2 cup oil 


1 tablespoon sugar (1/3 cup for sweet bread) 


1 tablespoon salt 
1 1/2 cups warm water 
6 cups bread flour 


Sourdough and Such 


Pare and dice potatoes; cook in boiling water until very tender. 
Drain, saving liquid. Mash potatoes thoroughly, and return to 
liquid. Cool to lukewarm. Soften yeast in 1 cup lukewarm water, 
and add to potatoes along with remaining ingredients. Beat well. 
Cover and let stand 24 hours at room temperature. Pour into 
sterilized jar, cover, and store in cool, dark place to ferment. One 
(1) cup starter will replace 1 yeast cake OR package in a 
recipe. DO NOT MIX OR STORE IN METAL. 


The starter must be fed every 3 to 5 days. To do this, mix sugar, 
potato flakes, and water. Add this to 1 cup of the starter, and allow 
to stand at room temperature for one day. Remove 1 cup for bread, 
and return the rest to the refrigerator. If you do not wish to make 
bread every 3 to 5 days, feed the starter, and discard 1 cup starter 
before returning it to refrigerator. 


Combine the ingredients in a large mixing bowl to make a stiff 
batter. Pour into a large greased bowl and turn oily side up. Cover 
tightly with foil and let stand overnight at room temperature. DO 
NOT REFRIGERATE. Next morning, punch down, knead a little, 
and divide into 3 parts. Knead each part 8 to 10 times on a floured 
board. Place in greased loaf pans, cover with wax paper, and let rise 
4to5 hours. The dough will rise slowly. Dough can rise for as much 
as ten hours. Each hour changes the consistency of the bread. Bake 
at 350° for 30 minutes. 

Pearl West 
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1 package Jiffy corn bread mix Prepare corn bread according to directions on box. Lightly toast 


6 slices bread bread slices; crumble both breads. In frying pan, simmer onion and 
1 cup diced celery celery in margarine until tender. In a large bowl, mix all ingredients 
1 large onion, chopped with enough turkey broth to moisten. Turn into a greased 11x13- 
1/2 stick margarine inch pan, and bake until firm and nicely browned. Serve with 
1 teaspoon poultry seasoning turkey and other trimmings. ENJOY!! 
2 tablespoons sugar Ruby Dudley 
1 teaspoon parsley flakes 

1/2 teaspoon pepper 


Turkey broth to moisten 


CRISPY BATTER FOR SEAFOOD AND VEGETABLES 


1 cup all-purpose flour Mix the ingredients together. I use the 1 1/2 teaspoon salt if lam 
1 cup water making the batter to fry seafood. Coat whatever you want to fry and 
1 teaspoon baking powder have nice and crispy!! 

1 to 1 1/2 teaspoons salt Anna Lou Haskins 


1 tablespoon oil 


ORIGIN OF THE HUSH PUPPY (or at least one legend!) 

Near the end of the Civil War, the people of the South were without many of the foods to sustain life. The tale goes that 
even animals had difficulty finding food and followed the marching troops, hoping for scraps. Dogs especially hounded 
(no pun intended) the troops. Their constant yapping did become nerve wracking. The soldiers, in order to get some 
much needed rest, began to take cornmeal cake batter and spoon a little of it into the hot grease, and they would pitch 
these small fried corn cakes to the dogs, telling them to “Hush Puppy!” After trying these fried cornmeal cakes, the 
soldiers knew why the dogs yapped...they wanted more and more “Hush Puppies,” and so did the soldiers!!! You will 
want more and more too, once you've tried them. 
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“BUCKMAN HOUSE, FIRST METHODIST PARSONAGE 


In 1856, “Miss Kitty” Buckman gave a lot for a parsonage. Materials were purchased, and the new house 
was ready for the preacher who came the following year. It was on Ann Street, 160 feet from Moore running 
westwardly with Ann, and was the place where “Miss Mary” Noe lived. Later, a five-foot strip was cut from 
her property and the parsonage property to make the northern end of the old lane that has since connected 
Ann and Front Streets. The new parsonage confirms the story of a growing church according to Dr. Paul Neff 
Garber who says that in 1858 the Methodist church in the United States was building an average of one 
parsonage for every two days of the year. 


Present Owner, Zada Alligood Noe 
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3 cups sugar 

1 large (or 2 small) packages 
strawberry jello 

2 teaspoons butter 


' 2 pounds sliced onions 

1/3 cup canning salt 

3 cups vinegar 

2 cups sugar 

2 tablespoons mustard seeds 
2 teaspoons turmeric 

2 teaspoons celery seeds 


PEPPER JELLY 

1 1/2 cups vinegar 

6 1/2 cups sugar 

4 medium-size bell peppers, chopped 
1 package Certo 

1 teaspoon hot sauce 

1 teaspoon coloring 


Peel and mash the figs by hand. Combine with the sugar and jello. 
Bring to a boil, and boil 3 minutes. Add butter to decrease the scum 
that forms on top of jelly-jam. Pour into hot sterilized jars and seal. 
Makes 8 half-pints. 

Gerry Beveridge 
Joyce Lillard sometimes uses raspberry or blackberry jello in place 
of the strawberry jello. 


Combine cucumbers and onions in a large bowl. Layer with salt, 
and cover with ice cubes. Let stand 1 1/2 hours; drain and rinse 
several times. Place remaining ingredients in a large saucepan, and 
bring to a boil. Add cucumbers, onions, sugar and spices; bring to 
a boil. Pack in hot sterile jars; cap; process in boiling water 7 
minutes. 

Ruby Dudley 
Karen Riemer uses cider vinegar and adds 3 more cups of sugar, 3 
cloves of garlic, and 2 green peppers, chopped. She lets the veg- 
etables stand 3 to 5 hours with the ice before proceeding, and only 
processes 5 minutes in the boiling water. 


Combine the vinegar, sugar, and peppers. Bring to a boil, and boil 
for 3 minutes. Add the Certo, and boil an additional minute. Add 
the hot sauce and food coloring, and stir to mix well. Place the hot 
jelly into sterilized jars and seal. Very good on crackers with cream 
cheese or Brie. 

Frances Baugh 
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PEPPER RELISH 
12 red peppers 

12 green peppers 

12 onions 

2 cups cider vinegar 
1/2 cup sugar 

2 cups Karo syrup 

3 tablespoons salt 

1 tablespoon celery salt 


- PEACH MARMALADE 

7 cups peaches, peeled and sliced 
1 large can crushed pineapple 

5 cups sugar 

3 tablespoons lemon juice 

1 large package orange jello 


PICKLED MUSHROOMS 


1/3 cup red wine vinegar 

1/3 cup salad oil 

1 small white onion, in rings 

1 teaspoon salt 

1 teaspoon prepared mustard 

1 tablespoon brown sugar 

2 teaspoons parsley flakes 

12-ounce jar button mushrooms, drained 
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Wash peppers and onions. Cut peppers in half: remove stem ends, 
seeds, and white membranes. Peel onions. Chop peppers and onions 
medium fine. Cover with boiling water, let stand 5 minutes; drain 
well. Combine with other ingredients. Bring to a boil, stirring 
constantly. Continue cooking 10 minutes longer. Pour into hot 
sterilized jars, and seal. Makes 6 pints. 
Blanche Merrill 


Cook the peaches, pineapple, sugar, and lemon juice together for 
20 minutes. Add the orange jello, and boil 10 minutes longer. Seal 
in sterile jars. 

Carole Williford 


Combine in a saucepan and boil 5 to 6 minutes. Add mushrooms. 
Boil 5 minutes. Chill several hours. 
Joyce Lillard 
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15 large tomatoes 

4 to 6 apples 

2 cups chopped cucumber 
1 1/2 cups chopped onions 


1 1/2 cups chopped sweet peppers 


1 cup seedless raisins 

1 clove garlic, crushed 

3 cups brown sugar 

1 tablespoon ground ginger 
1 teaspoon salt 

3 cups vinegar 

1 hot red pepper 

1 teaspoon ground cinnamon 


ROBERT'S JAR OF POISON 

1 glass gallon jar 

12 eggs 

1 pint bottle of beets 

1 quart vinegar 

1 white onion 

1 purple onion 

1 yellow onion 

Mess of sweet banana peppers 
Mess of jalapeno peppers 


Peel, core, and chop the ripe tomatoes and the apples. Combine all 
ingredients, and cook slowly until thick, 2 to 3 hours. Stir. Pour 
boiling hot mixture into sterile jars leaving 1/8-inch head room. 
Adjust caps and process in a boiling water bath for 10 minutes. 

Karen Riemer 


Hard-cook the eggs; peel, and place in the jar. Add the drained 
beets and vinegar. Dice the onions, and add to the jar. Slice about 
1/2 of the peppers, and add them along with the whole peppers. 
Place the top on the jar, and allow to age in the refrigerator for 2 
weeks before serving cold with your favorite crackers. This concoc- 
tion is certainly not for the young! However, the pickling effect of the 
vinegar takes away a great deal of the hot spices. Try it if you dare!! 

Robert Williams 
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1 cup chili sauce 

1 stick butter 

1 1/2 cups catsup 

1/4 teaspoon Tabasco sauce 
1/4 teaspoon Texas Pete 

1/2 cup hot pepper vinegar 


PE B 

2/3 cup chicken broth 

2 tablespoons chunky peanut butter 
2 teaspoons fresh lemon juice 

1/2 teaspoon curry powder 


FLANK STEAK MARINADE 


1 teaspoon parsley (dried or fresh) 
3/4 cup olive oil 

1/4 cup wine vinegar 

1/4 cup lemon juice 

1/2 cup soy sauce 

1 teaspoon black pepper 

1 teaspoon dry mustard 


A quick sauce for pound cakes and fruit desserts is to add more milk 
to your favorite instant pudding mix until it's the consistency you like. 


Mix well, and heat combined ingredients in a double boiler. Other 
possibilities to add may include: sugar; black pepper; horseradish 
(especially for seafood)...or whatever you may feel like adding. 

Pat Humphrey 


In a 1-quart saucepan, combine the ingredients, and whisk con- 
stantly while the sauce comes to a boil over medium heat: This 
makes about 1 cup of sauce, just right to serve two people. Use this 
sauce over grilled marinated chicken on a bed of rice to give an 
Indian flavor to your meal. 


Put all ingredients in pint jar; shake. Marinate meat overnight. 
This makes 1 3/4 cups marinade and will keep 2 weeks. 
Anna Lou Haskins 
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3 tablespoons drippings (meat, 
chicken, bacon) 

2 tablespoons cornstarch 

1 1/2 cups water 

3/4 teaspoon salt 

1/8 teaspoon pepper 


MUSHROOM SAUCE 


8 ounces fresh mushrooms 

1/4 teaspoon pepper 

2 medium green onions, chopped 
1 teaspoon beef bouillon granules 
2 teaspoons cornstarch 

1 1/4 cups water 


JIFFY HOLLANDAISE 


1/4 cup sour cream 

1/4 cup mayonnaise 

1/2 teaspoon prepared mustard 
1 teaspoon lemon juice 


Se EEE EN OE ae sieatiieicar aimee 


Brown cornstarch in the drippings over low heat until dark brown. 
Be sure to stir constantly. Gradually add water while stirring. Heat 
to boiling, and boil gently for 2 minutes, stirring. Taste and adjust 
seasoning, ifnecessary. 1 1/2 cups. NOTE: Fora good cream gravy, 
substitute milk or cream in place of water. 

Cookbook Committee 


Clean and slice the mushrooms and onions. In a 1 1/2-quart 
casserole, combine all ingredients except water and cornstarch. In 
a small bowl, blend cornstarch into water. Add to vegetable 
mixture. Stir and cover. Microwave on high 3 to 6 minutes, or until 
the mushrooms are tender and sauce is transparent, stirring once 
or twice. Serve with meat or fish. This can also be made on top of 
the stove. Be sure to cook until the mushrooms are tender and the 
sauce is transparent. Serves 5. 

Virginia Moore 


Combine the above ingredients; cook, stirring over low heat until 
warm. A fast and easy sauce for eggs benedict or broccoli, cauli- 
flower and asparagus! 

Phyllis O’Keef 


Cornstarch has twice the thickening power of flour and gives a smoother 
texture and more translucent color to your sauces, puddings, and pie fillings. 


80 


18 


preyry eofor 
“POOJBAS YIM GAIOG *9}BIOSLIOI ‘[[AM XTUM ‘S}USTpPIIsUI [Te suIqUIOT) 


sory OATUD 
‘sdno Z ynoge sexe, ‘SJUSIpersul [[e XIP[ 


‘sdno F/T [ Sexe, ‘peze.i1odi0our 
SI [10 04} [[e [YUN ‘outy B ye sucodse|qze} Z JNoge ‘flo Surureulel ppe 
{]]o4 yeoq pue ‘oulT] B ye sdorp Maj & ‘[Io dnd F/T ppe ‘1apus|q ay} UT 
JO JOXTUL @ Y}IM SUIpuesq apy ‘Vomnl uoUIs] oY} Ul XI, “Jopuslq & 
UI 10 [Mog dvap B Ul suUOABO pue ‘pieysnuUI ‘Iesns ‘yes ‘83a pus[g 


(jeuo17do) sasdes psourm woodse]qe} [ 
UOoIuO psTUIW UCOdsaT{ qe} T 

@pPpord yoomMs Poourm WOOdsSa]qze} [ 
esivuuoAeul dno [ 

Agjsied poourm woodsa]{qe} [ 


HONVS UVLAVI 


osiVuUuoABU DISUq ANd F/T 
SOTAOQIUB SUCOUdS|] GR} Z 

aomnf uous] Woodssa] qe} [ 
S9AIYQD SUCOdS|A{ qe} Z 

IBZIUIA WOSV1IB} WOOdSaTqQB} T 
possaid ‘o1j.1e3 @AO0]9 Z/T 
Agjsared poourum sucodsa][qe} % 


DNISSHAd SSUCdOD Nada 


[U01}D11D A 


POPplslp ‘lo pees dno | 
IBZIUIA YO 

aon uows] Ysoay SUDOdSa[ qe} Z 

iaddod suueAeo Yseg 

pazejsnul Arp woodse9} Z/T 

resns woodses} Z/T 

qjes woodses} Z/T 

HOA 330 T 


a eae es eee: = — 


THIN: 

3 tablespoons butter 
2 tablespoons flour 
MEDIUM: 

4 tablespoons butter 
4 tablespoons flour 
THICK: 

6 tablespoons butter 
8 tablespoons flour 
2 cups milk** 

1 teaspoon salt** 

1/4 teaspoon pepper** 


QRANGE-PINEAPPLE SAUCE 
8 ounces crushed pineapple, with juice 
1/2 teaspoon parsley 
1/4 cup orange marmalade, regular 
or low-calorie 


LEMON SAUCE 

1 cup sugar 

1 tablespoon butter, softened 

1 tablespoon cornstarch 

1/2 cup water 

Grated rind and juice of one (1) lemon 


**The amount of milk, salt, and pepper remains the same for each 
of these sauces. What thickens the sauce is the amount of fat and 
flour used. 

Melt butter over low heat; add flour, salt, and pepper; stir unti! well 
blended. Remove from heat. Gradually stir in milk, and return to 
heat. Cook, stirring constantly, until thick and smooth. Makes, 2 
cups. 

Cookbook Committee 


Combine all ingredients in a 2 cup measure, and microwave on 
high 1 1/2 to 3 minutes, or until marmalade melts. Serve over pork 
or chicken. The ingredients can be placed in a small sauce pan and 
gently heated over a low heat until the marmalade is melted. 9 
servings. 


Virginia Moore 


Mix together the sugar and softened butter in a small heavy 
saucepan. Add remaining ingredients. Cook, stirring constantly, 
over moderate heat until sauce thickens. Serve warm or cool over 
desserts such as rice pudding, ginger bread, blueberry cake, carrot 
cake. Makes 1 1/2 cups. 


Joyce Lillard 
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1/2 cup oil This is especially good over a spinach salad with apples, raisins, 
2 tablespoons chutney and salted peanuts added for garnish! 

2 teaspoons sugar 

1/2 teaspoon salt 

1/2 teaspoon curry powder 

1 teaspoon dry mustard 


JUST PLAIN HONEY MUSTARD 

1/2 cup Dijon mustard Combine thoroughly, and chill several hours to blend flavors. 

1/4 cup honey This thick dressing goes well on sandwiches and salads. Makes 3/ 
4 cup of dressing. NOTE: Add 1 teaspoon ground ginger for a little 
different honey mustard dressing! 

MUSTARD VINAIGRETTE 

2 1/2 teaspoons balsamic OR red Mix all ingredients, except the oil, in a small bowl. While 

wine vinegar whisking, slowly add oil until well blended. Approximately enough 
1/2 clove garlic for 2 servings. 


1/2 cup olive oil 
1/4 teaspoon Dijon mustard 
Pepper to taste 


For instant white sauce, blend together 1 cup soft butter and 1 cup flour. Spread in an ice 
cube tray, and chill well. Cut into 16 blocks, and freeze in a plastic storage bag. Add 1 block 


to 1 cup milk, and heat slowly, stirring as it thickens, for 1 cup of medium white sauce. Salt 
and pepper to taste. 
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2 tomatoes 

1 small onion 

Black pepper, freshly ground 

1 tablespoon sweet chili pepper sauce 


SEE SALADS FOR MORE DRESSINGS 


LET ME GIVE 
I do not know how long I'll live 


Dice tomatoes and onion very finely. Mix all the ingredients 
together. Add more pepper sauce if you prefer it hotter. Serving 
suggestions: with crackers, on cold meat; on steaks or chops; on 
baked potatoes; as a dip with vegetable sticks, corn chips, or in tacos, 
or on nachos. Makes approximately 1 1/2 cups. 


But while I live, Lord, let me give 
Some comforts to someone in need 

By smile or nod-kind word or deed 
And let me do what e'’er I can 

To ease things for my fellow man. 
I want naught but to do my part 

To "lift" a tired or weary heart, 
To change folks' frowns to smiles again- 

Then I will not have lived in vain 
And I'll not care how long I'll live 

If I can give - and give - and give. 


Author Unknown 
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The Captains Quarters of Beaufort, Inc., on 315 Ann Street, is alate Victorian, two-story, white frame house 
with a wrap-around front porch. 


In 1908, Winfield Scott Chadwick made a final bid of $1510 for lot 7 3, Old Town Beaufort, while standing 
on the Court House steps. The lot on the corner of Ann and Turner Streets had been vacated by a fire which 
destroyed the previous dwelling and was close to his own fine home and readily available at public auction. 


- The house Mr. Chadwick built was for his daughter, Corrine, and reflects his maritime heritage by the 
addition of a “Widows Walk” commanding a view of the waters his ancestors sailed. 


Like many sturdily built, balloon frame, heart pine homes constructed at the turn of the century, Captains 
Quarters has survived to provide an interesting legacy of multiple uses spanning nearly 80 years. 


In November, 1985, veteran airline pilot Captain Dick Collins purchased the residence and began the careful 
renovation of what is now Captains Quarters Bed and Biscuit. With the help of his wife, Ruby, and daughter, 
Polly, the Captains Quarters has become a valued contribution to Beaufort's Old Town restoration efforts. 


Present Owners, Captain and Mrs. Richard Collins 
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2 to 3 slices bread, crumbled 

1 pound sausage meat 

2 cups milk 

6 eggs 

8 ounces Cheddar cheese, grated 
1/2 teaspoon pepper 

1/2 teaspoon salt 

1/4 teaspoon dry mustard 


BREAKFAST CASSEROLE II 


1/3 cup softened margarine 

1 1/2 cups milk 

1/4 teaspoon salt, pepper to taste 

3 eggs, beaten 

1/2 cup biscuit baking mix 

1 cup grated sharp cheese 

3/4 cup ham, thinly cubed 

4 ounces mushrooms, drained (optional) 


BREAKFAST PIZZA 


1 package of crescent rolls 
6 eggs 

1/4 cup milk 

1 teaspoon oregano 

1/2 pound sausage meat 

1 cup Cheddar cheese 
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Fry sausage; drain. Place bread in bottom of 9x13-inch pan. 
Sprinkle sausage evenly over bread. Mix all other ingredients and 
pour over sausage and bread. Bake at 350° for 45 minutes. Can be 
assembled ahead of time, and baked just before using. Makes 6 to 
8 servings. 

Mary Ruth Potter 
Jean Chappell 
Rose Tankard 

Laura Piver 


Mix margarine, milk, spices, eggs, and biscuit mix in a blender. 
Pour into a pie pan, sprinkle with cheese, ham, and mushrooms (in 
that order). Press down into mixture already in the pan. Bake at 
350° for 45 minutes. Let stand at least 10 to 15 minutes before 
serving. This recipe can be doubled for a 9x13-inch pan. Sausage, 
shrimp, or ground beef may be substituted for the ham. 

Kerry Smith 


Use a large pizza pan. Spread the dough evenly in the pan, being 
sure to have it go up the edges of the pan. Beat the eggs; add milk, 
and fold in the sausage (I sometimes pre-cook and drain the sausage 
to remove some of the grease). Pour onto the crust, and bake at 400° 
for 20 to 25 minutes. This can be done in a 9x13-inch pan...it just 
won't look like a pizza! Makes 4 to 5 servings. For a heartier dish, 
add 1 cup hash brown potatoes with the milk. 

90 Jeanne Simpson 
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7 to 8 slices bread, trimmed, buttered 
and cubed 

1/2 pound sharp cheese, grated 

2 cups milk 

1/2 teaspoon dry mustard 

3 eggs, beaten 

1 teaspoon Worcestershire sauce 

1/2 teaspoon salt 

Pepper to taste 


2 rapa mushrooms, lightly lear 
1/2 teaspoon salad oil 

2 sticks melted butter, divided 

8 tablespoons all-purpose flour 
12 eggs 

3 cups milk 

1 cup heavy cream 

Salt and pepper to taste 

1 cup Parmesan cheese 

1/2 teaspoon lemon juice 


Place bread and cheese in two layers in a greased 8-inch square 
dish. Mix other ingredients, and pour over bread and cheese. 
Refrigerate for at least 24 hours. Bake at 350° for 45 to 50 minutes. 
Serve immediately. Makes 4 servings. Recipe can be doubled; place 
in a 3-quart casserole. This can be a main dish for a luncheon or 
family. 

Jean Chappell 


Saute mushrooms in 2 tablespoons butter and 1/2 teaspoon oil for 
5 minutes; set aside. Melt 6 tablespoons butter over low heat. Stir 
in all the flour; add milk, and mix until smooth and beginning to 
thicken. Add cream, salt, and pepper. Stir to blend, and set the 
sauce aside. Butter a 9x13-inch baking dish. Beat eggs with salt and 
pepper; scramble in 3 tablespoons melted butter over low heat. In 
the buttered baking dish, layer the ingredients as follows: 1/2 the 
cream sauce, 1/2 cup Parmesan cheese, the scrambled eggs, all 
mushrooms, remaining cream sauce, remaining Parmesan cheese; 
dot liberally with butter. After assembling, broil 4 to 5 minutes. 
This casserole will keep in a warm oven for up to 2 hours. Makes 6 
to 8 servings. 

Karen Riemer 
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1/2 cup milk 

3 tablespoons oil 

1 egg 

1 1/2 cups biscuit mix 

3/4 cup shredded Cheddar cheese 

1/2 cup chopped peppers 

1/2 cup chopped, cooked smoked ham 
1/3 cup chopped onion 


2 cups sifted all puroosel sus 
1 tablespoon baking pone 

1 teaspoon salt 
1/4 cup sugar 

1 egg, beaten 

1 cup milk 

1/4 cup peanut oil 


1/2 cup chopped salted peanuts 

1/4 cup sugar 

1 teaspoon grated orange peel 

1/4 cup melted butter OR margarine 


1 ‘English muffin, eplit 

1 thin slice Canadian bacon OR 
boiled ham 

1 egg, poached 

Hollandaise sauce 


Grease and flour 12 medium muffin cups. Beat milk, oil, and egg 
in a large bow]; stir in remaining ingredients with a fork until 
moistened. Divide batter evenly among cups. Bake at 400° until 
golden brown, about 15 to 20 minutes. 12 servings. 


Chiyo Rice 


In a large bowl, sift together flour, baking powder, salt, and 1/4 cup 
sugar. In a small bowl, combine egg, milk, and oil. Add the liquid 
all at once to the flour mixture, stirring only until moistened. Fold 
in the peanuts. Fill greased 2 1/2-inch muffin cups 2/3 full, and bake 
in a preheated 425° oven for 15 to 20 minutes or until tops are lightly 
browned. While the muffins are baking, combine 1/4 cup sugar and 
orange peel until crumbly. Immediately remove the muffins from 
the pan when they finish cooking, and dip the tops in melted butter 
and then in the orange-sugar mixture. Serve warm. Makes 12 
muffins. 

Fran Krautheim 


For each serving, split and lightly toast an English muffin. Top 
with a thin slice of Canadian bacon or ham. Place a poached egg on 
top of the ham. Top with Hollandaise sauce (see index for an easy 
sauce) and serve immediately. 

Phyllis O’Keef 
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2 eggs, slightly beaten 

1/2 cup all-purpose flour 

1/2 cup milk 

1/8 teaspoon nutmeg 

4 tablespoons butter 

2 tablespoons powdered sugar 
Juice of 1/2 lemon 


D- -YOU F T 
2 cartons egg substitute 
1/4 teaspoon salt 
1 tablespoon sugar 
1/2 teaspoon cinnamon 
1/2 cup skim milk 
2 tablespoons margarine 
6 slices day-old bread 
Syrup, powdered sugar, optional 
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Preheat oven to 425°. In a mixing bowl, combine the eggs; lightly 
beat; add flour, milk, and nutmeg, and beat again. The batter will 
be lumpy. Heat the butter in a 12-inch cast iron (best) skillet. When 
the pan is very hot, pour the batter into the butter, and place the pan 
in the oven for 15 to 20 minutes or until puffed and golden brown. 
Remove from oven and sprinkle sugar over pancake. Return to the 
oven for a short time to caramelize the sugar. Remove and sprinkle 
lemon juice on top. NOTE: You can reserve the sugar and lemon 
Juice; mix with sliced or chopped fresh fruit and serve on the 
pancake. Marmalade or other pure fruit spreads go well, too. Makes 
2 servings. 

Becky Brown 


Blend egg substitute, salt, sugar, cinnamon, and milk in a shallow 
dish. Heat margarine in skillet until bubbly but not browned. Dip 
bread in egg mixture, coating both sides thoroughly. Fry until 
golden brown on both sides, turning once. Serve hot with syrup and 
a sprinkle of powdered sugar. 

Virginia Moore 
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 HEKRBED CREAM CHEESE BREAKFAS OMATOES 
8 ounces cream cheese, softened Mix together cream cheese, pepper, parsley, and tarragon. Cut 


Fresh cracked pepper tomatoes into 1/2-inch slices. Top each slice with 1 to 2 tablespoons 
2 tablespoons parsley cream cheese mixture. Sprinkle each slice with bread crumbs and 
1 tablespoon tarragon grated cheese. Bake at 350° for 15 to 20 minutes. 

3 to 4 tomatoes Karen Riemer 


1 cup grated Cheddar cheese 
Bread crumbs to sprinkle 


OVEN-BAKED BACON 


Bacon slices 


Preheat oven to 475°. Lay however many slices of bacon needed on 
a baking pan, and place in oven for 8 minutes for thin sliced or 
regular bacon. Ifthe bacon is thick sliced, bake 10 minutes. Drain 
on paper towels and serve hot. DO NOT OPEN OVEN DOOR 
UNTIL END OF COOKING TIME! 


Gerry Beveridge 
GARLIC GRITS 
1 cup raw grits Add grits and salt to boiling water, and cook 20 to 25 minutes. Add 
4 cups boiling water margarine, cheese (more cheese is better!), garlic powder, eggs, and 
1 teaspoon salt milk. Pourinto a greased casserole, and bake at 350° for 45 minutes. 
1/2 pound grated cheese Makes 6 to 8 servings. 
1/2 teaspoon garlic powder Jean Chappell 
1 to 2 sticks margarine 
2 to 3 eggs, beaten well 
1/2 cup milk 
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‘CALEB BELL HOUSE 


No clear date can be found as to when the house at 817 Front Street was built. We can only surmise that 
the house could not have been built any earlier than 1777, and since it passed to a Mr. Biddle in 1789, it had 
to have been built during that period of time. The building techniques used have been verified by the Historical 
Archives from Washington, D.C. 


Caleb Bell, son of Joseph Bell, is credited with building this house. In his will he left to his son, William, 
“A house of which he already has possession and my Blacksmith Tools.” Some ofthe original hinges and pintles 
, of the house have been forged from carriage leaf springs...perhaps using Caleb's own blacksmith tools. Caleb 
and Suzannah Coale Bell had several children. In Amy Muse's book, The History of the Methodist in Port of 
Beaufort, we read that Caleb Bell, his wife Suzannah, and one of their daughters were the first persons to join 
the Methodist Society in Carteret County. Caleb and Suzannah's sons, Caleb Norris Bell and his brother 
Jacob, were the first persons from this area to join the Conference as Circuit Riders. Caleb N. Bell served as 
minister to Ann Street Methodist Church in 1811. 


Lot 11, New Town, Beaufort, North Carolina, has remained within and been occupied by the Bell Family 
or relatives from the time Caleb built the house until now. This house is presently owned by Dr. and Mrs. 
Daniel Krautheim whose children, Kryn and Kathryn, are the great, great, great, great grandchildren of Caleb 
Bell and the seventh generation of his descendants to live there. 
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1 pound ground beef 

12 ounces chunky salsa 

1 cup canned corn 

3/4 cup mayonnaise/salad dressing 

1/2 teaspoon chili powder 

2 cups crushed tortilla chips 

2 cups shredded Colby OR Monterey 
Jack cheese 

Shredded lettuce, chopped tomato garnish 


7LAYER CASSEROLE 

1 cup raw rice 

16 ounces whole kernel corn 
1 medium onion, chopped 
Salt and pepper to taste 

2 small cans tomato sauce 

1 pound lean ground meat 
1/2 cup water 

4 strips bacon 


Heat oven to 350°. Brown beef; drain. Stir in salsa, corn, 
mayonnaise, and chili powder. Layer 1/2 each of the meat mixture, 
chips, and cheese in 2-quart casserole. Repeat layers. Bake 20 
minutes or until thoroughly heated. Top with shredded lettuce and 
chopped tomato, if desired. Makes 6 servings. 

Jan Blackwell 


In a 2-quart greased casserole dish, place the rice. Add the corn on 
top of the rice. (If using canned corn, drain before adding). Layer 
onion on top of the corn, and season with the salt and pepper. Cover 
with one can of the tomato sauce. Sprinkle the uncooked meat on 
top of the sauce, and add the remaining can of sauce. Add 1/2 cup 
water. Place the bacon strips on top, and bake at 350° for 1 hour and 
until the bacon is cooked and crisp. 

Ann Lewis Russell 


Next time, substitute chili sauce for catsup in your meat loaf recipe! 
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1 medium chicken OR 4 large breasts 
1/2 stick margarine 

1 cup chopped celery 

1/2 cup chopped onion 
1/4 cup all-purpose flour 
2 cups chicken broth 

1 teaspoon soy sauce 

1 teaspoon salt 

Dash of garlic 

1/2 cup Cheddar cheese 

1 can water chestnuts 

1 can chow mein noodles 


CHICKEN CASSEROLE IIT 


3 whole chicken breasts 

2 cups of cooked rice 

1 can mushroom OR chicken soup 
3 teaspoons lemon juice 

2 tablespoons minced onion 

3/4 cup mayonnaise 

1/2 cup bread crumbs 

1/2 cup slivered almonds 


Cook, debone, and dice chicken; set aside. Melt margarine in sauce 
pan; add celery and onion. Blend in flour. Add remaining ingredi- 
ents except cheese, chestnuts and noodles. Simmer on low until 
smooth (about 10 minutes). Place diced chicken evenly in a large 
baking dish. Spread liquid mixture over chicken. Add cheese and 
diced water chestnuts. Bake for 25 minutes at 350°; spread noodles 
on top, and continue cooking another 10 minutes. This freezes well. 
Makes 8 to 10 servings. 

Mary Ruth Potter 


Boil the chicken, and cut up the meat. Combine all the ingredients 
except the bread crumbs and almonds in a 2 1/2-quart casserole. At 
this point, the casserole may be covered and refrigerated overnight. 
When ready to cook, pour on 1/2 cup melted butter (optional--or 
reduce the amount to 1/4 cup), sprinkle with 1/2 cup bread crumbs 
and 1/2 cup slivered almonds. Bake 1 hour at 300°. Serves 8. 

Patty Springle 


In some dishes, pork will have a pink color even when well-done...use a meat thermometer! 
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2 packages wild rice Cook rice as directed on package; combine rice, broth, onions, 


1 chicken, boiled and deboned Worcestershire sauce, soup, pimento, and diced chicken. Pour into © 
3 cups broth from boiled chicken greased 9x13-inch baking dish. Spread cheese on top. Cook 30 or 
1/3 cup diced onion 35 minutes at 350°. 


1 can water chestnuts, sliced Margaret Taylor 

1 tablespoon Worcestershire sauce SS 

1 jar pimento 

2 cans cream of mushroom OR 
chicken soup 

- 12 ounces Cheddar cheese, grated 


SWISS ‘N CHICKEN CASSEROLE 

4 cups chopped, cooked chicken Heat oven to 350°. Mix all ingredients except walnuts. Spoon into 
2 cups sliced celery 2-quart casserole. Sprinkle with walnuts. Bake 40 minutes or until 
2 cups croutons thoroughly heated. (Can be microwaved). Makes 6 servings. 

1 cup shredded Swiss cheese Jan Blackwell 
1 cup mayonnaise OR salad dressing 

1/2 cup milk 

1/4 cup chopped onion 


1 teaspoon salt 
1/8 teaspoon black pepper 
1/4 cup chopped walnuts 


The higher the grade of meat, the higher the fat content! 
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2 cups cooked, deboned chicken 
1 stick butter 

2 cups chicken broth, divided 

8 ounces herb seasoning stuffing mix 
2 cans cream of mushroom soup 


Boil chicken 30 to 40 minutes or until done. Remove from water, 
and debone, reserving liquid. Melt butter, and mix with one cup 
chicken broth and stuffing mix. (Save a handful of the crumbs to 
sprinkle on top.) Spread in a casserole dish to form a crust, and lay 
the chicken on it. Mix together 2 cans of soup and the remaining 
broth to pour over the top of the chicken. Sprinkle the reserved 
stuffing crumbs on top and bake in 350° oven 45 minutes to 1 hour. 
You may substitute 1 can of cream of chicken for 1 of the cans of 
mushroom soup, if desired. Makes 6 servings. 

Christine Cessna 


10 to 12 doves 

4 tablespoons butter 

1/2 pound fresh mushrooms 

1 tablespoon Worcestershire sauce 
1 to 2 drops hot sauce 

1/4 cup dry sherry 

Salt and pepper 

3 to 4 cups cream sauce (see index) 
1/2 cup Parmesan cheese 

Paprika 


Drain the artichoke hearts, and arrange in a lightly greased, deep 
baking dish in a single layer. Dust the doves with flour and sauté 
in melted butter until brown. Remove from pan; add mushrooms; 
sauté. Place the doves on top of the artichoke hearts; top with 
mushrooms. Mix the Worcestershire sauce, hot sauce, sherry, salt, 
and pepper with the cream sauce. Pour into the baking dish, being 
sure the doves are covered with the sauce. Sprinkle the top with 
Parmesan cheese and paprika. Bake 45 minutes to 1 hour at 350°. 
Wild rice is an excellent choice to serve with this dish. 

Karen Riemer 
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1 large onion, chopped 

1 cup sour cream 

1 large can sauerkraut, drained 

1 can corned beef 

12 to 16 ounces grated Swiss cheese 

8 slices “Beefsteak” rye bread, crumbled 
1 cup melted margarine 


HOMINY CASSEROLE 


3 cans (15 ounces each) golden hominy 

1 medium onion, chopped 

1 clove garlic, minced 

1 tablespoon cooking oil 

1 cup sour cream 

1 cup shredded Cheddar cheese, divided 
1/4 cup milk 

4 ounces chopped green chilies 

1/4 teaspoon cumin 


GRITS CASSEROLE 

1 cup raw grits 

2 eggs 

1 stick butter 

1 1/2 cups grated Cheddar cheese 

1 tablespoon Parmesan cheese (optional) 
1/4 cup sour cream 

Salt and pepper to taste 


Se ccNaragce ounce Rae Ke «RE we SE 


Mix onion and sour cream; spread over bottom of 9x13-inch pan. 
Arrange drained sauerkraut over sour cream. Crumble corned beef 
over sauerkraut, then grated cheese over the meat. Top with bread 
crumbs. Drizzle melted margarine over all. Bake 45 minutes at 
350°. 

Patty Springle 


Drain hominy. In a small skillet, cook onion and garlic in oil until 
tender. Remove from heat. In a bowl, combine onion mixture, sour 
cream, half the cheese, the milk, chilies, and cumin. Add hominy; 
mix well. Pour into a greased 2-quart baking dish. Bake, uncovered, 
at 350° for 30 minutes or until heated through. Sprinkle with 
remaining cheese and serve immediately. This is also good warmed 
over. Makes 8 to 10 servings. 

Jane Ledbetter 


Cook grits according to directions on box. Add remaining ingredi- 
ents; stir well. Pour into greased 1 1/2-quart casserole. Sprinkle 
Parmesan cheese on top. Bake about 50 minutes at 350°. 

Chiyo Rice 
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6 pork chops, trimmed and browned 
2 tablespoons catsup 

1 tablespoon Worcestershire sauce 

1 medium onion, chopped 

1 can cream of mushroom OR chicken soup 


LLED ‘N POTAT L 
1/2 cup chopped onion 
1 tablespoon butter 
3 cups mashed potatoes 
2-ounce jar diced pimentos 
1/4 teaspoon pepper 
10 ounces asparagus OR broccoli spears 
8 slices boiled ham 
6 ounces sharp Cheddar cheese, divided 


SAUSAGE-SAUERKRAUT CASSEROLE 
1 pound mild Italian sausage links, 
cut into 1-inch pieces 
1 large onion, chopped 
2 peeled, quartered apples 
1 27-ounce can sauerkraut 
1 cup water 
1/2 cup packed brown sugar 
2 teaspoons caraway seeds 
Snipped parsley, optional 


Drain the grease from the browned chops, and place them in a 
single layer in a casserole dish. Mix together the remaining 
ingredients, and pour over the chops. Bake at 350° for 1 hour. 

Mary Murphy 


Sauté onion in butter until tender. Mix with the mashed potatoes, 
pimento, and pepper. Layer 1/2 the potato mixture in a greased 
baking dish, 3/4 of the cheese, then the rest of the potatoes. Roll 2 
or 3 spears of pre-cooked asparagus or broccoli in a slice of ham, and 
place on top of the potato mixture. Sprinkle with remaining cheese; 
bake in 350° oven for 20 minutes. Makes 4 to 6 servings. 

Faye Perritt 


In a skillet, cook sausage and onion until sausage is brown and 
onion is tender; drain. Stir in apples, sauerkraut, water, brown 
sugar, and caraway seeds. Transfer to a 2 1/2-quart baking dish. 
Cover; bake at 350° for 1 hour. Garnish with parsley if desired. 
Makes 6 to 8 servings. 

Harriette Kirk 
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VENIS 
I pound ground venison 
3 cups cooked rice 

1 can mushroom soup 

1 envelope onion soup mix 


WINE AND BEEF CASSEROLE 


2 pounds round OR Swiss steak 
Salt and pepper 

All-purpose flour 

1 cup hot water 

1 package onion soup mix 
3-ounce can mushrooms 

1 cup dry red table wine 


SEAFOOD CASSEROLE 

4 cups shrimp, peeled and deveined 
1 1/2 cups crabmeat OR scallops 
3/4 cup onion, minced 

2 cups celery, thinly sliced 

1 cup mayonnaise 

2 teaspoons Worcestershire sauce 
1 teaspoon salt 

1/2 teaspoon pepper 

1 1/2 cups bread crumbs 

4 tablespoons butter 

1 lemon, sliced 

Parsley 


Lightly brown the venison; mix with the remaining ingredients. 
Pour into a lightly greased 2 1/2-quart casserole dish, and bake at 
350° for 1/2 hour. Makes 4 to 6 servings. 

Barbara Willis 


Grease frying pan with steak fat. Salt, pepper, and flour meat; 
brown slowly on both sides in the hot fat. Cut into serving portions. 
Transfer to casserole. Mix remaining ingredients in frying pan, and 
pour sauce over steak; cover and bake 1 hour at 350°. Remove cover, 
and bake an additional 15 minutes. 6 to 8 servings. 

Margie Linnemeier 


Cut shrimp in half lengthwise, flake crabmeat (halve scallops if 
large); mix together. Add onions, celery, mayonnaise, Worcester- 
shire, salt, and pepper. Mix bread crumbs with melted butter. 
Sprinkle over casserole. Bake 30 minutes at 350° or until brown. 
Serve garnished with parsley and sliced lemon. Makes 6 to 8 
servings. 

Dolena Bell 
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8 slices white bread, diced 

1 pound white crabmeat 

1/2 cup mayonnaise fa 

1 cup chopped celery % 

1 cup green pepper, chopped 

1/2 cup onion, chopped 

1/2 teaspoon salt 

4 eggs, slightly beaten 

3 cups milk 

- 1 can mushroom soup 

1/2 cup slivered almonds OR 
1 can water chestnuts, drained 

1/2 cup shredded Cheddar cheese (optional) 


IMPOSSIBLE QUICHE 


12 slices bacon 

4 ounces shredded Swiss cheese 
1/3 cup chopped onion 

2 cups milk 

1/2 cup biscuit mix 

4 eggs 

1/4 teaspoon salt 

1/8 teaspoon pepper 


Place 1/2 the diced bread into a 9x13-inch buttered baking dish. 
Combine crabmeat, mayonnaise, celery, pepper, onion, and salt. 
Spread over the bread. Place the remaining bread over the crab 
mixture. Mix the eggs and milk; pour over all. Bake at 325° for 15 
minutes. Remove from oven, and spoon undiluted mushroom soup 
mixed with the almonds or water chestnuts (chopped) over the top. 
Bake 1 hour. This is ELEGANT! If the shredded cheese is used, add 
the last 10 minutes of baking. 

Alice Windley 


Heat the oven to 350°. Crisply fry and crumble the bacon; set aside. 
Lightly grease a 9-inch pie plate. Sprinkle bacon, cheese, and onion 
evenly over the bottom of the plate. Place remaining ingredients in 
blender container. Cover and blend on high speed 1 minute. Pour 
into pie plate. Bake 50 to 60 minutes, until golden brown and knife 
inserted in center comes our clean. Let stand 5 minutes before 
cutting. Refrigerate leftovers. 

Dottie Lynch 


Never leave raw or cooked meat at room temperature more than two hours. 
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1 unbaked pie shell 

3 eggs, beaten 

1 pound crabmeat, picked and flaked 

8 ounces sour cream 

1 can French fried onion rings, crushed 
1 cup shredded cheese 


SPEEDY QUICHE 


1 cup chopped ham OR Spam 

1/4 cup chopped onion 

1/4 cup chopped pepper 

1 tablespoon oil 

1 cup shredded Monterey Jack cheese 
2 cups milk 

1 cup biscuit mix 

4 eggs 

1/8 teaspoon pepper 


HAM AND CHEESE QUICHE 

4 eggs 

1 cup whipping cream 

8 ounces cheese of choice 

8 ounces ham, canned OR sliced 
1 unbaked pie shell 
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Bake the pie shell at 400° for 3 minutes; remove from the oven, and 
prick with a fork. Return to the oven; bake 5 minutes; cool. Combine 
all the other ingredients, and pour into the shell. Bake at 350° for 
35 minutes or until set. Let stand 10 minutes. 

Harriette Kirk 


Sauté ham, onion, and green pepper in oil until vegetables are 
tender. Spoon into lightly greased 10-inch deep-dish pie plate. 
Sprinkle with cheese. Mix remaining ingredients in blender or with 
hand mixer until smooth. Pour gently into pie plate. Bake at 400° 
about 30 minutes. Let stand 5 minutes before cutting. 6 servings. 

Rose Tankard 
Betty Weeks uses 2 cups of ham and substitutes Swiss cheese in her 
recipe. 


Hand-stir eggs in a bowl; add the whipping cream. Shred cheese, 
dice ham, and add to mixture. Pour into pie shell, and bake in a 350° 
oven for 50 minutes. This is a very versatile quiche. Christine 
combines Cheddar and Mozzarella cheeses, and you can also substi- 
tute ground sausage for the ham, if desired. 

Christine Cessna 
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Flour for sprinkling 

Large size roasting bag 

Salt to taste 

1/2 teaspoon black pepper 

4 to 5 pound chuck, sirloin or 
shoulder roast 

1 package dry onion soup mix 

1 can cream of mushroom soup 

1 1/2 cups water 

5 medium potatoes, peeled and halved 

5 carrots, peeled and cut 


DRIP BEEF 


6 to 8 pounds boneless chuck roast 

Water 

4 beef bouillon cubes 

1 teaspoon garlic powder 

1 teaspoon savory 

1 teaspoon rosemary 

1 teaspoon oregano 

3 bay leaves 

Salt and coarsely ground black 
pepper to taste 
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Flour inside of large size roasting bag. Salt, pepper, and flour 
roast. Place in bag. Spread or sprinkle on other ingredients. Close 
bag loosely, and tie. Cut 6 one-inch slits in top area of bag, and place 
in a Pyrex dish. Bake at 325°, following the directions given for time 
on the cooking bag box. 

Pat Humphrey 


Ina Dutch oven, place the roast and enough water to come half way 
up the roast; add spices (the salt is added later) and bouillon. Cover, 
and bring toa boil. Simmer gently on top of the stove for 8 or 9 hours, 
checking about every two hours. DO NOT ADD ANY MORE 
WATER! When the roast is tender, if there is too much liquid, 
remove the cover and cook at a higher temperature until the juices 
are reduced to about 6 cups. Taste the liquid and add salt and pepper 
as needed. Remove the roast from the liquid, discard fat, and shred 
the meat with two forks. Return the shredded meat to the juices, 
and serve over whole wheat, pumpernickel, or other “substantial” 
buns or breads. Serve with a mustard or other sauce (check the 
sauces in this book) of your choice, and plenty of napkins! Cole slaw 


is wonderful with this. Serves 8 or more. 
Kathy Krautheim 
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1 pound boneless beef tenderloin tips 


2 tablespoons oil 

3/4 pound mushrooms 
1/2 cup sour cream 

2 tablespoons catsup 
Salt and pepper 


KN PEPPE 


1 pound beef (chuck OR round) 
1/4 cup soy sauce 

1 clove garlic 

1 teaspoon ground ginger 

1/4 cup oil 

1 cup green or red peppers, cubed 
2 stalks celery, thinly sliced 

2 tomatoes, wedged 

1 tablespoon cornstarch 

1 cup water 
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Slice the meat into 1/2-inch strips. Slice the mushrooms. Heat the 
oil in a large frying pan. Add the meat, and cook over high heat 
stirring, until the meat is browned all over, about 3 minutes. Add 
the mushrooms, and continue to cook, stirring, until the mushrooms 
begin to release their moisture, about 3 minutes. Stir in the sour 
cream and catsup; heat through. Season to taste with salt and 
pepper, and serve. This is especially good served over egg noodles. 
Sometimes I use chili sauce in place of the catsup, with very good 
results! NOTE: Chicken OR turkey can be substituted for the beef. 
3 to 4 servings. 

Fran Krautheim 


Cut beef into thin strips. Combine soy sauce, garlic, ginger, and 
add beef. Toss; set aside while preparing vegetables. Heat oil in 
large frying pan. Add beef; cook over high heat until browned. 
Lower heat; simmer until meat is tender, approximately 25 min- 
utes. Turn heat up, and add vegetables. Stir-fry vegetables until 
they are tender crisp, about 10 minutes. Mix cornstarch and water, 
and add to pan. Stir and cook until thickened. Add tomatoes, and 
heat through. Serve over steamed rice or noodles. Makes 4 
servings. Ifyou like onions, cut 1 large onion into wedges, and add 
with the other vegetables. 

Dorothy Johnson 
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3 pounds lean beef, cubed 

2 to 3 tablespoons butter OR 
bacon drippings 

1 cup beef consomme OR water 

3/4 to 1 1/2 cups red wine 

1 carrot, sliced 

Pinch of thyme 

1 tablespoon parsley 

Salt, pepper 

2 bay leaves 

1 1/2 cups mushrooms (fresh or canned) 

6 to 10 small onions 


EASY BEEF BURGUNDY 


1 can cream of mushroom soup 
1 to 2 pounds stew beef 

1 package dry onion soup mix 
3/4 cup Burgundy 

1/2 pound mushrooms, optional 


AST EASY HAMB 
1 pound lean ground beef 
16-ounce can Veg-All 
Catsup to taste 


ER STE 


AS SSE Re raceg BS FAL 
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Brown beeflightly in butter. Remove beef, and drain grease. Flour 
beef, and brown again. Transfer beef to covered casserole. Add 
liquids to just cover meat; add seasonings and carrot. Bake at 325° 
for 3 hours or more until beef is tender and sauce is thick. While the 
beef cooks, sauté onions and mushrooms in additional butter; set 
aside. When beef is cooked, stir in reserved onions and mushrooms; 
serve over rice or wide egg noodles. Makes 6 to 8 servings. 
Margie Linnemeier 


Mix all ingredients, except mushrooms, in a 2-quart casserole. 
Cover, and bake at 250° for 4 to 5 hours. Mushrooms may be added 
30 minutes before serving. Good over rice. Makes 4 to 6 servings. 
Jane Ledbetter 


Brown the meat; drain fat. Mix in the drained vegetables, and add 
catsup to taste. Heat until warm. Serve with crusty bread and a 


salad. 4 to 6 servings. 
Ann Russell 
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2 tablespoons margarine 


1 1/4 cups herb stuffing mix crumbs 
1 egg, beaten 

3-ounce can mushrooms, drained 
1/3 cup beef broth 

1/4 cup sliced green onions 

1/4 cup toasted, chopped almonds 
1/4 cup snipped parsley 

1 teaspoon lemon juice 

2 pounds ground beef 

1 teaspoon salt 

Catsup, optional 


HAMBURGER PIE 


4 servings instant mashed potatoes 
1 medium onion, chopped 

1 pound ground beef 

Salt and pepper to taste 

1 can tomato soup 

1-pound can green beans, drained 


Melt the margarine; remove om heat, a add Ty mix, egg, 
mushrooms, broth, onions, almonds, parsley, and lemon juice. Mix 
well. Inaseparate bowl, combine the meat and salt. Divide the meat 
mixture in half. On two sheets of wax paper, pat each half into an 
8 inch circle. Spread all the stuffing on one of the 8-inch circles of 
meat to within 1 inch of the edge. Pick up the other meat patty and 
place on top of the stuffing. Carefully remove the wax paper from 
the top circle of meat, and pinch the edges together so that the 
“hamburger” is sealed all around. To cook: Invert the patty onto a 
greased wire basket, and remove the remaining piece of wax paper. 
Grill over medium coals 8 to 10 minutes on each side or until it is 
cooked throughout. Some people like warm catsup served with this. 
Cut into 6 wedges. 

Fran Krautheim 


Make the instant potatoes as directed on package for 4 servings. 
Cook onion until transparent. Add meat, salt, and pepper; brown. 
Add the soup and beans. Pour into a 2-quart greased casserole. Top 
with the mashed potatoes, and spread evenly over top of meat 
mixture. Bake at 350° for 30 minutes. 4 servings. 

Anne Hawkins 


Lemon or lime juice makes a wonderful marinade for beef or pork. 
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2 pounds ground chuck Mix all ingredients well. Shape into 1 to 1 1/2 inch balls. Brown in 

1/2 cup chopped onion 2tablespoons butter. Remove; placein a single layer in an ovenproof 

2 cups fresh, soft bread crumbs casserole. 

2 tablespoons parsley 

2 eggs, well beaten 

2 teaspoons salt 

SAUCE: 

10 ounces peach, apricot OR Mix sauce ingredients together. Spread over browned meatballs. 

pineapple preserves DO NOT COVER. Bake about 35 minutes at 350°, stirring once. 

- 1/2 cup barbecue sauce -7= A Makes 6 to 8 servings. NOTE: This was given to me by Mary 


ae 


Duszynski whose husband was a physician at Sea Level Hospital 
many years ago. A great lady and a great recipe! 
Jean Chappell 


1 pound ground beef 
1/2 cup bread crumbs 
1 egg 

6 ounces tomato paste 
1 teaspoon salt 


Mix all ingredients well. Divide meat into 6 portions, and pack in 
a lightly greased 6-cup muffin pan. Bake at 425° for 30 minutes. 
Grated cheese can be added on top the last 5 minutes of cooking time. 

Blanche Merrill 


For juicier meats, allow roasts to come to room temperature before cooking. 
Brushing the roast with oil before and during roasting will help seal in the juices, too. 
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8 to 10 medium potatoes 
2 onions 
6 to 8 slices of ham (1 1/2 pounds) 

Salt and pepper to taste 

1 cup grated Cheddar OR American cheese 
1 can cream of mushroom OR celery soup 
Paprika 


HAWAIIAN HAM 
2 slices smoked ham, 1 1/2-inches thick 


Prepared mustard 

6 slices pineapple, reserve liquid 

3 cooked OR canned sweet potatoes 
Pineapple liquid 

1/4 cup brown sugar 


HAM _AND RICE RING 
l egg 
1 can cream of mushroom soup 


1/2 cup milk OR water 

1/4 teaspoon salt 

1/2 teaspoon dried basil (optional) 
2 cups cooked rice 

1 cup diced ham 

Bread crumbs for top 

Shredded cheese, optional 
Cooked vegetables of choice 


Cut each ham slice in three individual servings. Spread with 
mustard, and place in greased baking dish large enough to hold all 
the ham ina layer. Top each ham slice with a pineapple slice, then 
with halfa sweet potato. Pour pineapple syrup over all, and sprinkle 
with brown sugar. Bake at 325° for 1 1/2 hours. Serves 6. 

Margie Linnemeier 


Preheat oven to 375°. Mix together egg, soup, milk, salt, and basil. 
Grease a 9-inch ring mold or bundt pan. Layer the rice and ham. 
Pour liquid ingredients over rice/ham layer. Sprinkle the top with 
bread crumbs. Shredded cheese can be added. Place the mold in a 
larger pan, and add water to 1 inch depth in the larger pan. Bake 
for 30 to 45 minutes. Invert onto platter. Fill the center with a 
cooked vegetable. Peas and carrots would taste great. 

Faye Perritt 
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1 teaspoon rosemary 

1 tablespoon olive oil 

1/2 teaspoon dried basil 

1/2 teaspoon crushed red pepper 

1 clove garlic, minced 

1/2 cup mint jelly OR mint sauce 

5 pound leg of lamb, boned and rolled 
Salt 


_ RACK OF LAMB DIJON 

5 ounces Dijon mustard made 
with white wine 

2 tablespoons Kikkoman soy sauce 

1 teaspoon powdered rosemary 

1/4 teaspoon ground ginger 

2 tablespoons olive oil 

1 to 2 cloves garlic, minced 

2 lean racks of lamb, consisting 
of eight chops each 


HERB BROILED LAMB CHOPS 


12 loin OR rib lamb chops, 1-inch thick 
2 teaspoons dried basil 

2 teaspoons marjoram 

2 teaspoons thyme 

2 teaspoons salt 


Combine rosemary, oil, basil, red pepper, and garlic. Rub mixture 
over lamb; sprinkle with salt. Let stand several hours. Place meat 
in a roaster, skin side down; do not add water. Roast at 300°. Allow 
30 minutes per pound for well done, 25 minutes per pound for 
slightly underdone lamb. Thirty minutes before end of baking time, 
turn roast, and spread on mint jelly or pour on mint sauce. Bake 15 
minutes. Use drippings for sauce. Serves 8. 


Margie Linnemeier 


Combine all ingredients except meat. Cut down inside of racks 
between each chop; do NOT cut completely through. Paint meat 
with sauce. Put lamb, fat side down, on rack in a shallow pan. Broil 
6-inches from heat until bubbling and brown. Remove from oven; 
turn and paint fat side with remaining sauce. Broil until dark 
brown and bubbling. 8 servings. 

Margie Linnemeier 


Wipe chops with a damp paper towel. Mix remaining ingredients; 
rub the mixture on both sides of the chops. Cover; chill for one hour. 
Broil 4-inches from heat. For medium rare, broil 6 minutes on one 
side; turn; broil 4 minutes. Makes 6 servings. 

Margie Linnemeier 
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2 tablespoons teriyaki sauce 


1 tablespoon brown sugar 

1 tablespoon minced green onion 

1 teaspoon lemon juice 

4 1-inch thick, boneless pork chops 


FRUITED PORK CHOPS 

4 pork chops, browned in a little oil 
1 cup apple juice 

1/4 cup cider vinegar 

1 sliced Granny Smith apple 

15 to 20 grapes, halved 

1/2 teaspoon cinnamon 

1/4 teaspoon nutmeg 


PORK CHOPS AND VEGETABLES 


2 tablespoons oil 

6 pork loin chops, 1/2-inch thick 

1 green pepper, cut into strips 

2 tablespoons flour 

1 can condensed onion soup 

1 teaspoon salt 

2 tablespoons Worcestershire sauce 
1 teaspoon garlic OR garlic salt 

2 medium tomatoes, in wedges 


marinade. Turn once. 


Neva Barnhardt 


Drain excess oil from browned chops. Add juice, vinegar, apples, 
and grapes to the chops. Dust with cinnamon and nutmeg. Cover 
and simmer on low heat 30 minutes or until done. This is delicious; 
the natural sugars from the fruit form a glaze for the meat. Makes 


2 to 4 servings. 
Linda Gillikin 


In a large skillet, heat oil. Add chops, 3 at a time, browning well 
on both sides; remove and set aside. Add green pepper and sauté for 
3 minutes; remove and set aside. Stir in flour; cook, stirring, 1 
minute. Blend in remaining ingredients except tomatoes and 
peppers. Bring to boiling point. Return chops to skillet; spoon sauce 
over chops. Cover and simmer until chops are tender, about 1 hour. 
Stir in tomatoes and sauteed green pepper. Cover and simmer 5 
minutes longer. 

Jane Ledbetter 
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Ditton! DA 
2 pork tenderloins 

2 quarts water 

1/2 teaspoon salt 

1/2 cup chili sauce 

1/2 cup brown sugar 

1/4 cup cider vinegar 

1 tablespoon Worcestershire sauce 
2 cups catsup 


KIELBASA WITH VEGETABLES 
1 to 1 1/2 pounds Kielbasa, smoked OR 


turkey sausage, sliced 
3 cups vegetables (carrot, onion, etc.) 
1/8 teaspoon red pepper 
16-ounce can black beans, drained 


SPICY CAJUN SAUSAGE AND BEANS 


1/2 pound hot Italian sausage 

1 cup chopped onions 

1 clove minced garlic 

15 1/2-ounce can Cajun-style stewed 
tomatoes 

1 can drained kidney beans 

8 ounces tomato sauce 

1/2 teaspoon chili powder 

1 cup diced celery 

1 diced green pepper 


— 
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Cook saa Re in water with salt for about #72 — until 


meat starts to fall apart. Be sure to cook thoroughly. Remove meat 
from stock. Save stock. Put last 5 ingredients in saucepan, and 
bring to boil. Add 3 cups stock. Return pork to sauce; simmer for 
about #72 hourlonger. This recipe can be easily doubled. Makes 4 
servings. 


Sa<e- eee eg SF See Bee 


ee 


Becky Brown 


Brown sausage in skillet. Remove and drain. In the same pan, 
cook vegetables to desired doneness. Add sausage, pepper, and 
beans. Cook 1 or 2 minutes until warm. 

Chiyo Rice 


Mix all ingredients into a crock pot, and cook on slow for 6 to 8 
hours. Serve over rice. This can also be prepared in a skillet. 
Simmer until vegetables are tender and sausage is cooked. Makes 
4 to 6 servings. 
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2 pounds veal cutlets, 1/2-inch thick 
All-purpose flour 

Salt and pepper 

Shortening 

2 cans cream of mushroom soup 

18 ounces canned evaporated milk 


VEAL GOURMET 
1/2 cup dry red wine OR sherry 


1/2 teaspoon salt 
1/8 teaspoon marjoram 
4 veal chops OR steaks, 3/4-inch thick 
2 tablespoons shortening 
5-ounce can water chestnuts, 
drained (reserve liquid) 
3-ounce can sliced mushrooms, 
drained (reserve liquid) 
2 tablespoons cornstarch OR flour 
Paprika 


: AST 
Flour for cooking bag 
5 to 7 pound venison roast 
1 can cream of mushroom soup 
1 package Lipton onion soup mix 
Carrots, onions, potatoes, optional 


shortening in a Dutch oven. Mix soup and milk; pour over veal. 
Cover; bake one hour at 250°. Serve over rice or noodles. Makes 6 


to 8 servings. 


Margie Linnemeier 


Combine wine, salt, and marjoram; marinate meat for one hour or 
longer in the wine mixture. Drain, reserving marinade. Brown 
chops, and add marinade. Simmer covered 30 to 45 minutes until 
chops are tender. Combine reserved liquids and cornstarch; stir into 


pan, and heat until sauce thickens. 


Add water chestnuts and 


mushrooms. Sprinkle with paprika. 4 servings. 


Margie Linnemeier 


Sprinkle the cooking bag with flour. Place all the ingredients in the 
bag (either with or without vegetables); secure. Poke a few holes in 
the top of the bag, and bake in a pan for about one hour at 350°. 
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~~ DILL HOUSE 


The Dill House at 119 Queen Street, Old Town Beaufort, North Carolina, became the second parsonage for 
Ann Street Methodist Church in the year 1887 under Reverend F.A. Bishop and was remodelled by the 
addition of rooms on the south side in 1889. 


The house, built in 1827 by Abner Dill, was of “shot-gun” construction, but the addition of four rooms, two 
upstairs and two downstairs, added more living space. During the sixty-six years the Dill House served as 
our parsonage, twenty-six consecutive ministers and their families called it home. 


Although improvements have been made to the inside and outside of the house, the original plaster walls 


remain in the living room along with old ship beams, wooden pegs, and heart pine lumber used to build the 
framework. 


An old cistern built and signed by R.R. Ramsey stands behind the present kitchen, and old ballast stones 
found behind the garage are displayed in the front yard. The house was bought in 1960 by the A.T. Bowens. 


Present Owner, Rosemary Bowen Garrish 
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6 to 8 chicken thighs 


1 tablespoon olive oil 

1 green pepper, chopped 

1 medium onion, chopped 

2 cloves garlic, minced 

15 ounces Mexican style tomatoes 
1 cup water 

8 ounces Mahatma saffron rice 

1 bay leaf 

2 cups green peas 


BARBECUE CHICKEN 


1 chicken, cut in pieces 
7 tablespoons oil 

4 tablespoons Worcestershire sauce 
3 tablespoons vinegar 

1 to 2 small onions, chopped 

1 cup catsup 

1/2 teaspoon salt 


CHICKEN CORDON BLEU 


6 boneless chicken breast pieces 
Salt, pepper, garlic powder 

6 thin slices ham 

1 pound sliced Monterey Jack cheese 
2 cans mushroom soup 
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Fry chicken thighs in olive oil in a Dutch oven. When browned on 
both sides, add green pepper, onion, and garlic. Cover, and “steam 
sauté” until soft. Add tomatoes, water, rice, and bay leaf: cook 30 
minutes. Add peas, and cook 15 additional minutes. Serves 4. 


Sandy Lockwood 


Place washed chicken pieces in a baking pan. Mix the remaining 
ingredients together, and pour over the chicken. Bake at 350° for 
one hour or until tender. Serves 6 to 8. 

Ruby Dudley 


Set oven temperature at 350°. Salt, pepper, and garlic chicken; 
bake for 30 minutes. Let cool. Spray casserole dish with non-stick 
spray. Wrap chicken breast in ham, and place in dish. Cover with 
cheese, and pour soup over all. Bake for 30 minutes more at 350°. 
Serves 6. 

Patty Springle 
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6 to 8 pieces chicken breast 

20 ounces frozen broccoli 

2 cans cream of chicken soup 
1 cup mayonnaise 

1/2 cup grated Cheddar cheese 
1 tablespoon lemon juice 

1/2 cup buttered bread crumbs 


FAST CHICKEN DIVAN 


1 package frozen puff pastry shells 

1 can cream of chicken soup 

1 can cream of mushroom soup 

1 1/2 cups bite-size chicken pieces, cooked 
3/4 cup broccoli pieces 
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Wrap each breast which has been lightly salted, in foil. Bake at 
400° for 1 1/2 hours. Cool; debone. Cut into bite size chunks. 
Meanwhile, cook broccoli in lightly salted water. Drain. Arrange 
drained broccoli in bottom of 9x13-inch baking dish. Place chicken 
on top of broccoli. Mix 2 cans soup, 1 cup mayonnaise, 1/3 cup 
cheese, and lemon juice. Pour over chicken and broccoli. Sprinkle 
remaining cheese and bread crumbs over all. Bake at 350° for 30 to 
40 minutes. Cover with aluminum foil for the first 15 minutes. May 
be made in advance of baking. Bring to room temperature before 
baking, or increase baking time to 45 to 55 minutes. Makes 4 
servings. 

Chiyo Rice 
Doris Wright uses 1/2 cup mayonnaise, 1 teaspoon lemon juice, and 
1 full cup of soft bread crumbs. She also parboils the chicken instead 
of baking it. 
Gerry Beveridge adds 1 teaspoon curry to the cheese and crumb 
topping. 


Bake pastry shells as directed on package. While these are baking, 
combine and heat soups, undiluted. Add meat and vegetables. 
Warm just until heated through. Spoon into baked pastry shells. 


Makes 4 to 6 servings. 
Chiyo Rice 
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1/2 cup onion 
4 tablespoons butter 

1 3/4 cups all-purpose flour, divided 
1 teaspoon salt, divided 

1/4 teaspoon pepper 

2 cups chicken stock 

2 cups chicken 

1/2 cup green peas 

1/2 cup carrots 

2 teaspoons baking powder 

1/4 cup shortening 

3/4 cup milk 


EASY CHICKEN PIE 


Favorite 2 crust pastry 

1/2 cup finely chopped onion 

6 tablespoons butter 

1/2 cup all-purpose flour 

3 cups chicken broth 

3 cups cooked chopped chicken 


Cook the onion in 4 tablespoons butter until tender and transpar- 
ent; remove 1/2 the onions, and reserve for later use. To the 
remaining onions, add 2 tablespoons flour, 1/2 teaspoon salt and the 
pepper, mixing until smooth. Slowly add the chicken stock and heat, 
stirring constantly, until the sauce is thickened. Add the chicken, 
peas, and carrots. Transfer to a 9x13-inch casserole dish. Mix the 
remaining ingredients and the reserved onions to make a biscuit 
dough. Form into biscuits and lay on top of the chicken mixture in 
the casserole dish. Bake in a preheated 400° oven until the biscuits 
are cooked and the filling is bubbly. 

Macon Snowden 


Roll out pastry, and cut to fit top of 9x13-inch casserole. Place 
pastry on ungreased cookie sheet (cut a design on top if you wish). 
Bake at 425° about 15 minutes or until golden brown. Remove from 
oven and let cool. Sauté onion in melted butter until tender and 
transparent. Stir flour in, add chicken broth; stir until smooth. Fold 
in chopped chicken, and cook until mixture is thick and bubbly. 
Pour into the 9x13-inch serving dish and place baked pastry on top. 
DO NOT BAKE. It is ready to serve NOW. Makes 6 servings. 

Thelma Ward 


Chicken buttered in Dijon mustard and sprinkled with rosemary or sage before baking is delicious! 
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CHICEN CTimm ES 


4 to 5 chicken breast pieces — 

1 tablespoon dried minced onion 
Salt to taste 

2 cans chicken-mushroom soup 

12 ounces egg noodles 

3 cups shredded mozzarella cheese 


CHICKEN OR TURKEY BRUNSWICK STEW 


5 pounds chicken or turkey breast 

3 cups chopped onion, divided 

2 stalks celery, chopped (tops too) 

1/4 teaspoon red hot pepper sauce 

1/4 teaspoon coarsely ground 
black pepper 

1/2 teaspoon salt 

1 teaspoon Worcestershire sauce 

10 cups water 

16 ounces frozen baby lima beans 

24 ounces tomatoes 

16 ounces frozen corn 

Salt and pepper to taste 


a SR eS | ee ease. Se 

~ Boil chicken breast with the minced onion and some salt for 1 hour. 
Remove chicken, and cool. Skin and debone; cut into small pieces. 
Add enough water to the chicken broth to have the amount of liquid 
needed to cook the noodles (check package for amount); bring to a 
boil. Add the noodles and salt if necessary. Cook according to 
package directions. Drain. Combine noodles, chicken, soup, and 
1/2 the cheese; pour into a 2 1/2-quart baking dish. Sprinkle 
remaining cheese on top; cover with foil, and bake in a preheated 
350° oven approximately 30 minutes or until cheese is melted. This 
is my family’s favorite dish!! Serves 4. 

Anita Hardesty 


Place chicken in large pot with 2 cups of onion, the celery, pepper 
sauce, black pepper, salt, Worcestershire sauce, and water. Cover; 
simmer for 1 to 2 hours or until chicken is tender. Remove chicken 
from broth and discard skin and bones; cool, and cut into small 
pieces. Strain broth, and discard everything except the liquid. If 
time permits, refrigerate liquid and when chilled, skim fat. Put 8 
cups of broth (use canned, if not enough from cooking the chicken) 
back in the pot, add frozen beans and the remaining onion. Cover 
and simmer 35 to 40 minutes, or until the beans are tender. Add 
tomatoes, corn, chicken, salt and pepper. Simmer 20 to 30 minutes, 
stirring occasionally. If the mixture is too thin, whisk 1 tablespoon 
flour into 1/2 cup cold water, and stir into hot mixture. 

Beth Arrington 
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1 cooking bag, flour 

1 can chicken broth 
Salt and pepper to taste 


“| WLLO 


EASY ROAST CHICKEN 

2 1/2 pound broiler-fryer, cut up 

Salt and pepper to taste 

1/2 cup cream sherry OR Madeira 

1/4 cup butter, melted 

Juice of 1 small lemon (about 2 tablespoons) 
2 cloves garlic, minced 

1 teaspoon rosemary 


GRILLED CHICKEN 
1/2 cup oil 


1/4 cup water 

2 tablespoons lemon juice 

2 tablespoons vinegar 

1 package chili seasoning mix 

1 pound boneless, skinless chicken 


Se eS 


BES ae es 
Combine all ingredients i ina cooking bag (aprinkded with flour), 
and place in a microwave dish. Be sure to cut vent slits in the bag! 
Cook on high power, three minutes per pound. Reduce power to 
70%, and cook ten minutes per pound. Good with rice or stuffing. 
This makes 4 to 6 servings. 


Sharon Thomas 


Season chicken with salt and pepper. Place in shallow baking pan. 
Mix remaining ingredients well; pour over chicken. Roast in 
preheated 350° oven, basting every 15 to 20 minutes. Total cooking 
time is 45 to 60 minutes, or until golden brown and fork tender. 
Makes 4 servings. 

Jane Ledbetter 


Combine oil, water, lemon juice, vinegar, and chili seasoning in 
glass bowl or a plastic bag. Add 1 pound boneless, skinless chicken. 
Marinate 30 minutes. Broil or grill. 
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1/4 cup orange marmalade 

1/4 cup honey 

1/2 teaspoon ground ginger 

4 chicken breast pieces, skinned 

8 ounces pineapple chunks, drained 
1 orange, peeled and sectioned 


JAVANESE DINNER 


Boiled rice 

Diced chicken in broth with 
mushroom soup added 

Canned chow mein noodles 

Diced celery 

Diced green onions 

Shredded Cheddar cheese 

Drained crushed pineapple 

Finely grated coconut 

Toasted slivered almonds 


4 boned, skinned chicken breast pieces 

2 tablespoons oil 

4 tablespoons salsa 

4 teaspoons chopped green onion 

Black olives, sliced 

4 ounces Monterey Jack cheese, shredded 


2 ely Se Sree See es 2 ee ee ee See 


Combine the marnialade? honey, and ginger; stir well. Place the 
chicken in a lightly greased 9x13-inch baking dish; brush with half 
the marmalade mixture. Bake uncovered at 350° for 50 minutes, 
basting occasionally with the remaining marmalade mixture. Spoon 
pineapple and orange sections over the chicken and bake 10 more 


minutes. Makes 4 servings. 
Anne Brown 


Pass each of the above ingredients in the order listed, making sure 
each person has been served each of the ingredients. It is fun to have 
all guests bring one of the ingredients for their part in the dinner. 
The chicken is boiled, then boned, skinned, and diced. Add a can of 
cream of mushroom soup to the defatted broth. This will be a thin 
soup. The hostess can do the rice and chicken. Adjust the amounts 
depending on the number of persons to be served. If there is not 
enough broth, make more with bouillon cubes. Lemonade pie goes 
great for dessert with this meal. 

Becky Brown 


Sauté chicken breasts in about 2 tablespoons oil until lightly 
browned. Line a cookie sheet with foil, and lightly grease the foil. 
Place chicken on cookie sheet, and top each breast with 1 tablespoon 
salsa, 1 teaspoon green onion, and a few slices of black olives, and 
sprinkle with cheese. Put under the broiler until cheese is melted. 
Serve with Spanish rice and a crisp green salad. 

Beth Lillard Lupton 
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6 quails 

Flour, salt, and pepper 

1/4 cup butter 

1 1/4 cups chicken broth 

1 teaspoon parsley 

1/8 teaspoon thyme 

1 bay leaf 

1 teaspoon orange rind 

1 cup halved white grapes 
6 toast slices 


MAMA’S WILD DUCK 

2 to 3 ducks (...get Daddy to clean 
and dress them) 

15 ounces barbecue sauce of choice 

2 onions, chopped 

1 carrot, chopped 

1 large rutabaga, cut up 

1 turkey size cooking bag 

1 tablespoon flour 


Coat each quail in the flour, salt, and pepper. ‘Brown in butter or 
margarine in a large skillet; remove. Combine chicken broth, 
parsley, thyme, bay leaf, and pepper to taste; pour into skillet. 
Cover; simmer sauce 10 minutes; remove bay leaf. Add browned 
quail and simmer 15 minutes. Add the orange rind and grapes. 
Simmer about 1 hour, until tender. Place quail on toast, and serve 
with sauce. Garnish with more grapes and orange sections if 
desired. This is a forgiving recipe. After the dish is prepared, the 
quail may stay in the warm sauce until the guests arrive. Long, slow 
cooking is the key to this marvelous dish. Makes 6 servings. 

Macon Snowden 


Flour the cooking bag. Place the ducks, barbecue sauce, onions, 
carrot, and rutabaga into the prepared baking bag. Seal, cut slits in 
bag, and cook in a 350° oven until the ducks are tender (about one 
hour). Absolutely delicious. Serves 6 to 8. 

Harriette Kirk 


After stewing a chicken to use in casseroles, etc., let it cool in the broth before cutting; 
it will have more flavor and won't dry out! 
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4 chicken breasts, boned and halved 
8 bacon slices 

2 packages chipped beef, to cover pan 
1/2 pint sour cream 

1 can cream of mushroom soup 

1/2 cup milk 


4 large, boneless chicken breast halves 

~ 3/4 teaspoon salt-free herb seasoning 

1 tablespoon all-purpose flour 

6 ounces marinated artichoke 
hearts, drained, reserve marinade 

1/2 cup water 

1/4 cup dry white wine 

1 teaspoon chicken bouillon 

12 small mushrooms, halved 

1 tablespoon chopped fresh parsley 

Cooked rice OR noodles 


Wrap each half of chicken in a piece of bacon. Place in baking dish 
lined with 2 layers of chipped beef. Blend sour cream, soup, and 
milk; pour over chicken. DO NOT ADD SALT!! Cook uncovered for 
3 hours in 300° oven (optional, 325° for 1 1/2 hours). May be cooked 
ahead and reheated when ready to serve. Serves 8. 

Anna Marie Freeman 


Sprinkle chicken with herb seasoning. In a medium skillet, heat 
3 tablespoons of the reserved marinade. Add chicken, and brown 3 
to 4 minutes per side. Drain all but 1 tablespoon of marinade from 
skillet. Push chicken to one side, and stir in flour. Add water, wine, 
and bouillon. Stir until mixture boils and sauce is slightly thick- 
ened. Stirin the artichokes and mushrooms. Cover; simmer on very 
low heat, 20 minutes or until the chicken is tender. Sprinkle with 
parsley. Serve on a bed of rice or noodles. Makes 4 servings. 

Jane Ledbetter 


Three and 1/2 pounds of chicken, 6 half chicken breasts, will yield 3 cups of cooked chicken. 
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In the early years of Beaufort’s history the town was known as “Fish Town,” and seafood was a very important part 
of our diet. As a child of the thirties, I remember listening for Mr. Charlie Garner’s cry of, “Fish! Fresh fish!” as he 
pulled his cart about town filling the orders of the housewives who looked forward to his weekly visits. I can still see 
the nice, big spots and remember how good they tasted after my grandmother fried them and served them with baked 
sweet potatoes, cornbread and collard greens. If this menu stirs your appetite and brings back memories for you, read 
the rest of the delicious seafood recipes we have for you and create a memory for your family. 


CLAM FRITTERS 
1 egg 
1/2 cup flour 


1 teaspoon baking powder 
1 pint ground clams 

Salt and pepper to taste 

1 cup onions (optional) 


1 dozen ie 


1 hard cooked egg 

Grated onion to taste 

3 tablespoons bread crumbs 
2 tablespoons mayonnaise 


NOTE: If using fresh, unwashed clams do not use extra salt. 

In mixing bowl, beat egg until light; add flour, baking powder and 
clams. Mix until smooth. At this point add the onions if you are 
going to use them. Fry like small pancakes in 1/4 inch hot cooking 
oil. Drain on paper towels. Makes about 16 fritters. 

Emily Clyde Lewis 

Harriette Kirk 

Frances Baugh adds 1 small can evaporated milk to this recipe if 
more liquid is needed in the batter. 


Boil clams 10 minutes; drain. Grind clams, egg and onion. Mix 
well. Add bread crumbs and mayonnaise. Pack into buttered shells. 
Put a pat of butter on top of each and sprinkle with additional bread 
crumbs. Bake in a 350° oven until light brown. Clam shells are 
available at most gift shops in Beaufort...or pick up your own at 
Shackleford Banks. NOTE: Clam shells picked up on Sunday will 
make you sick....Bob O’Keef (The Rev. Dr. O’Keef, no less!) 

Vivian Huntley 
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1 pound Well-cieaned lump crabmeat — 


1/4 cup minced onion 

1/4 teaspoon pepper 

1 tablespoon Worcestershire sauce 

2 tablespoons prepared mustard 

3 tablespoons Miracle Whip 

Dash garlic powder 

1/3 cup chopped parsley 

2 eggs, slightly beaten 

10 to 12 Ritz crackers, finely crushed 


CRAB CAKES 


2 slices bread 

1 pound crabmeat 

1 egg 

1 tablespoon Worcestershire sauce 
3 tablespoons mayonnaise 

1/4 cup chopped onion (optional) 

2 teaspoons Old Bay seasoning 


When serving shell fish, you will need per person: 


Blend crabmeat with onion, pepper, Worcestershire sauce, mus- 
tard, salad dressing, garlic and parsley carefully to preserve texture 
of the crab. Fold in beaten eggs and cracker crumbs. Shape into 
patties and place on waxed paper; press lightly to flatten, then 
refrigerate until set, about 2 hours. Place on baking sheet and bake 
at 350° for 20 minutes. Makes 4 to 6 servings. 

Emily Clyde Lewis 
Harriette Kirk 


Crumble the slices of bread. Combine all the ingredients together 
and mix well. Form into patties. Cook in oil on medium heat until 
nicely browned on both sides. 

Marie Edwards 
Bobbie Midgette 
Barbara Paerl 


6 oysters OR clams in the shell OR 1/2 cup each if shucked 


1 lobster OR one 8-ounce tail 
4 ounces shucked scallops 


6 ounces green (raw) shrimp in the shell OR 4 ounces peeled 
1 pound live blue crabs OR 4 ounces crabmeat 
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ee SEER AS cw - 
1 teaspoon all-purpose flour 

1/2 cup milk 

1 teaspoon minced onion 

1 1/2 teaspoons Worcestershire sauce 
2 slices white bread, crumbed 

1/2 cup mayonnaise 

1 tablespoon lemon juice 

1/2 teaspoon salt 

1/4 teaspoon pepper 

1/2 teaspoon garlic salt/powder 

1 pound crabmeat 

Paprika 


CRAB IMPERIAL II 


1 pound back-fin crabmeat 

3/4 cup Miracle Whip 

1 tablespoon Dijon mustard 
Cayenne to taste 

2 hard-cooked eggs, minced 

Salt and white pepper 

1/2 teaspoon Worcestershire sauce 
1 tablespoon lemon juice 

1 pound stuffing mix crumbs 

1 stick of margarine 


NEG G Sica: sauce vy using & VaUIUSpUUL At 
mixing in flour. Slowly stir in milk; cook until thickened. Mix i in 
onions, Worcestershire sauce and bread crumbs. Cool. Fold in 
mayonnaise, lemon juice, salts and pepper. Melt 2 tablespoons 
margarine, add crabmeat. Toss lightly and combine with sauce. Put 
in individual shells OR greased 1 quart casserole. Lightly sprinkle 
paprika on top. Bake at 450° until lightly browned on top (10 to 15 
minutes.) Makes 4 servings. 

Clifton Lynch 
Karen Riemer adds 1 tablespoon sherry with the lemon juice. 


Mix together all the ingredients except the pound of stuffing 
crumbs and the 1 stick of margarine. Pour into a lightly greased 
1 1/2-quart casserole. Mix together the crumbs and stick of marga- 
rine. Sprinkle as much as needed to cover the top of the casserole 
with crumbs. Freeze the rest for future use. Bake at 350° about 20 
to 25 minutes, or until slightly brown. DO NOT OVERCOOK. 

Rosalie “Kate” Salter 


Spread Dijon mustard on fish and sprinkle with your favorite herbs before baking. 
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+ gAMINE POLALOeS _ ~ Scrub D potatoes and bake at 45U° until easily pierced. Cut in h f 


1/2 cup margarine and scoop out insides. Mash potato with margarine, milk, salt, 

1/2 cup milk pepper and onion. Mix in half the Cheddar cheese and all the Swiss 

1 teaspoon salt cheese. Fold in crabmeat. Refill shells, sprinkle with remaining 

1/4 teaspoon pepper cheese, the paprika and parsley. Reheat at 400° for 15 minutes. 

4 teaspoons grated onion NOTE: This recipe was the prize winning dish in the 1984 Carteret 

1 cup grated sharp Cheddar cheese County Cooking Contest!!! 

1/2 cup Swiss cheese Nancy Stephenson 

8 ounces crabmeat 

Paprika 

Parsley 

CREAM CRABMEAT 

15 ounces cream cheese with chives OR Melt cheese and butter over low heat. Add crabmeat and the 
16 ounces cream cheese and add chives remaining ingredients. May be thinned with milk iftoo thick. Serve 

1 stick butter in a chafing dish with Melba toast. This can be used at a party or 

1 pound crabmeat as a main dish. 

4 ounces sliced mushrooms 7 Lib Cheek 


1/4 teaspoon Tabasco sauce 

1/4 teaspoon Worcestershire sauce 
1/4 teaspoon Accent 

Milk, as needed 
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g mcau 
1 medium onion, chopped 
Heavy dash of salt 
Pepper to taste 
1 medium bell pepper, chopped 
1/4 cup mayonnaise 
1/3 stick softened margarine 
1/3 cup stuffing mix 
1/4 cup diced celery 
1 1/2 tablespoons catsup 
3/4 to 1 cup milk 


LIGHT WEIGHT DEVILED CRABS 


1 pound lump crabmeat 

1 1/2 cups cracker crumbs 

3/4 cup chopped onions 

3/4 cup finely chopped celery 

1/4 cup chopped fresh broccoli 

2 tablespoons chopped green OR 
red pepper 

1/4 teaspoon hot pepper 

2 teaspoons Worcestershire sauce 

1/2 cup fat-free mayonnaise 

1 tablespoon reduced-calorie margarine 

Lemon slices for garnish 


Mix all togethe 


Harriette Kirk 


Gently mix the ingredients (except margarine) in a large bowl. 
Divide the mixture into six individual custard cups or cleaned crab 
shells. Top each with a little margarine and bake for 30 minutes in 
a 350° oven until the tops are a golden brown. Garnish with lemon 
slices. This lighter version of deviled crabs allows more of the crab 
flavor to shine through. If you don’t tell, no one will ever know these 
crab cakes have a lot fewer calories and fat! Shhhhhhh! 
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ounds fish (any type) __ 


as 


[0 
Salt 
Pepper a 
1 stick butter . 4 
Lemon juice of ai 
Dry white wine ge 
Paprika \ 


Parmesan cheese 


FISH MULLIGAN STEW 


1 onion, chopped 

2 tablespoons oil 

2 large potatoes, chopped 
2 to 3 cups water 

1 small can tomatoes 

2 cups cooked, flaked fish 
1 can celery soup 

Salt and pepper 


FRIED FISH 
1 to 2 cleaned, fresh fish per person 


Salt 
Cornmeal 
Oil for frying 


dish. Heat in a hot oven, 400 to 500°, until butter is browned. Place 
fish, flesh side down, in butter and return to oven for 10 to 15 
minutes. Turn carefully with a spatula and baste with juices. 
Sprinkle each piece with lemon juice and 1 tablespoon wine, cheese 
and paprika. Return to oven until done, about 5 minutes. Then run 
under broiler until golden. Baste with sauce. DELICIOUS!! 
Phyllis O’Keef 


Sauté the onion in the oil. Pour the onion/oil into a large saucepan 
with a lid. Add the potatoes, water and tomatoes. (The amount of 
water added depends on how thick you want the stew.) Cover and 
cook over medium heat about 20 minutes, or until the potatoes are 
done. Add flaked fish, celery soup and salt and pepper to taste. 
Reduce heat and cook slowly until the stew thickens to the desired 
consistency. 

Neva Bridges 


Sprinkle fish (both inside and out) with salt; set aside. Allow the 
salt time to “strike” the fish...at LEAST one hour. Dredge the fish 
in cornmeal, shaking off the excess- and put in hot oil. The oil is hot 
enough when 1 drop of water in the oil sizzles. Fry the fish in the 
hot oil until it is nicely browned on both sides. Frying fish does NOT 
take a lot of time. For best results, fry quickly in hot oil! 

Elizabeth Murphy 
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-ounce can tuna 
1/2 cup chopped parsley 
1/2 cup fine bread crumbs 
1/3 cup mayonnaise 

1/4 cup chopped onion 

1 egg, slightly beaten 

2 tablespoons chili sauce 
2 tablespoons margarine 
English muffins 


BAKED FLOUNDER 


4 medium potatoes, sliced 

1 large onion, sliced 

1 flounder, 2 pounds after cleaning 
Salt and pepper to taste 

5-6 slices bacon 

Water to cover (2 cups) 


flix the above ingredients together and form into 4 patties. Brown 
the patties in a skillet over medium heat in 2 tablespoons of 
margarine about 5 minutes on each side. Serve on toasted English 
muffins. Thomas’ muffins are best. 

Anne Brown 


On the bottom of a large baking pan, layer the sliced onions and 
potatoes. Lay the flounder on top of the vegetables. Sprinkle salt 
and pepper over all. Lay the bacon strips over the flounder and add 
enough water tojust cover the flounder and vegetables. Bake at 350° 
until the potatoes and onions are soft and the bacon is brown. 
Fantastic eating!!! Makes 4 servings. 

Elizabeth Murphy 
Doris Farlow bakes the flounder at 300° for 1 hour and then reduces 
the heat to 150° for an additional hour. 
Bellzora Chadwick’s recipe calls for 16 ounces chopped canned 
tomatoes poured over fish and vegetables. She also parboils veg- 
etables before placing them in the baking dish. 


A terrific topping for baked and broiled seafood is sauteed mushrooms with green peppers and onions. 
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ve cup chopped celery” 

1/2 cup chopped green onions (tops too) 
1 clove garlic, minced 

1 to 1 1/2 cups moistened bread crumbs 
1/2 pound boiled shrimp, chopped 

1/2 pound crabmeat 

1 egg, lightly beaten 

2 tablespoons chopped parsley 

1 stick butter 

Salt, cayenne and black pepper 

4 medium flounders 


3-ounce can mushrooms (reserve liquid) 
1/4 cup chopped onion 

1/4 cup butter 

7.5-ounce can crabmeat 

1/2 cup saltine cracker crumbs 

1/2 teaspoon salt 

Dash of pepper 

2 pounds flounder fillets (8 pieces) 
3 tablespoons butter 

3 tablespoons all-purpose flour 
1/4 teaspoon salt 

1/2 cup dry white wine 

Milk 

1 cup shredded Swiss cheese 
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shrimp, and egg; mix well. Season with 
spices. Split thick side of flounder, lengthwise and crosswise, and 
loosen meat from bone of fish to form a pocket for stuffing. Brush 
well with 1/2 stick melted butter; salt and pepper stuff pocket. Melt 
remaining 1/2 stick butter in a shallow baking pan. Place fish in 
pan; do not overlap. Cover and bake in 375° oven for 25 minutes, or 
until fish flakes very easily with a fork. Remove cover; bake another 
5 minutes. Makes 4 servings. 

Phyllis O’Keef 


Drain mushrooms and reserve liquid; set aside. In a skillet cook 
onions in 1/4 cup butter until tender, but NOT brown. Add 
mushrooms with crab, crumbs, 1/2 teaspoon salt, dash of pepper; 
spread over flounder fillets. Roll the fillets and place seam side down 
in a 7.5x12-inch baking pan. In a saucepan, melt 3 tablespoons 
butter and blend in flour, 1/4 teaspoon salt; add wine and enough 
milk to the mushroom liquid to make 1 1/2 cups. Add the liquid and 
wine to the saucepan. Cook and stir until thickened and bubbly. 
Pour over the fillets. Bake at 400° for 25 minutes. Sprinkle with 
cheese and bake an additional 10 minutes. Makes 8 servings. 

Frances Baugh 
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1 Per chucked. ten emer Drain oysters and reserve VA cup quid: Combine erambe and 


46 saltine crackers, coarsely crushed butter. Spread 1/3 of the crumbs in an 8-inch round pan. Cover with 
1/2 cup butter, melted half the oysters. Sprinkle with pepper. Using another 1/3 the 
Pepper crumbs, spread a second layer, cover with remaining oysters. 
3/4 cup light cream Sprinkle with pepper. Combine cream, reserved oyster liquid, salt 
1/2 teaspoon salt and Worcestershire sauce. Pour over oysters. Top with remaining 
1/4 teaspoon Worcestershire sauce crumbs. Bake at 350° about 40 minutes. 


Frances Baugh 


SKILLET FRIED OYSTERS 

~ 3 tablespoons butter Melt butter and shortening in a skillet. Roll oysters in cracker 
3 tablespoons shortening crumbs; saute in skillet until golden brown on both sides, turning 
2 dozen large oysters, drained once. Sprinkle with seasonings as desired. Serve as is or on toast. 
Finely crushed dry crumbs OR cornmeal Garnish with parsley, paprika or lemon wedges. Makes 4 servings. 
3/4 to 1 teaspoon salt Carole Williford 
1/4 teaspoon pepper 
Parsley, paprika OR lemon wedges 
SCALLOPS 
Salt and pepper Salt and pepper the scallops. Place the scallops one at a time into 
1 quart scallops a pan until the bottom of the pan is covered. Place slices of butter 
1/2 stick butter all around the scallops. Sprinkle with flour and then with paprika. 
Flour to sprinkle Place under the broiler; when lightly browned, gently turn the 
Paprika to sprinkle scallops over (using a spatula). Again sprinkle with flour and 

paprika. Return to the broiler and remove when nicely browned. 
George Lewis 
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3 tablespucns butter 

1 1/2 tablespoons lemon juice 
1/2 cup white wine 

1/8 teaspoon thyme 

1 bay leaf 

1/4 teaspoon salt 

Dash of pepper 

1/2 pound scallops 

1 tablespoon all-purpose flour 
1/2 cup heavy cream 

1 cup buttered crumbs 


MSs I 
1/2 cup butter, room temperature 
1 cup thinly sliced mushrooms 
3 tablespoons finely chopped shallots 
1 tablespoon finely chopped garlic 
1/2 cup soft bread crumbs 
1/2 cup chopped parsley 
Salt and pepper 
1 pound fresh bay scallops 


—_— Sate MUSNrOOMSs In Z tablespoons Dutter ana tne lemon juice Until 


tender. Combine the wine, seasonings and scallops in a saucepan 
and simmer for 5 minutes. Melt the remaining butter in a saucepan 
and stir in the flour; cook, stirring for 2 minutes. Remove from heat 
and add the cream. While stirring, bring the sauce quickly to a boil, 
then remove from heat. Add the mushrooms, scallops and sauce. 
Turn into individual casseroles. Sprinkle with the crumbs. Bake at 
400° for about 10 minutes or until browned. This can be cooked in 
a greased 2 quart casserole. Bake until bubbly and browned. I prefer 
bay scallops for everything! 4 servings. 

Fran Krautheim 


Preheat the oven to 450°. Melt 1/4 cup of the butter in a small 
skillet and add the mushrooms. Cook, stirring often, until the 
mushrooms are wilted and give up their liquid. Add the shallots and 
garlic and cook briefly. Spoon the mushroom mixture into a mixing 
bowl. Let cool briefly, then add 2 tablespoons of the remaining 
butter, the scallops, bread crumbs, parsley and salt and pepper to 
taste. Blend well. Use the mixture to fill 6 seafood shells (or 
individual 5-ounce custard cups). Arrange the filled shells on a 
baking dish or cookie sheet. Melt remaining butter and pour over 
the mixture in the shells. Place in the oven and bake 10 minutes. 
Run the scallops under the broiler until nicely browned on top, about 
1 minute. Makes 6 servings. 

Macon Snowden 
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1/8 to 1/4 pound salt pork 
1 cup chopped onions 

1 pound cleaned, deveined raw shrimp 
12-ounce can tomato paste 

12-ounces tomato sauce 

1 cup water 

Salt and pepper to taste 

4 to 6 cups cooked rice 


GRITS AND SHRIMP 


3 1/2 cups water 

1 cup grits 

4 tablespoons butter OR margarine 

1/2 teaspoon salt 

1/4 teaspoon black pepper 

1 pound small shrimp, peeled and deveined 
1 clove garlic, crushed 

1 tablespoon chopped green onions 


Fry the amount of salt pork you wish to use until it is crisp. Remove 
the pork and sauté onions in the grease. Add the cleaned shrimp and 
simmer about 5 minutes. Add the tomato paste, sauce, water, salt 
and pepper. Simmer gently to blend flavors. Add the rice; mix well 
and heat until piping hot. Serve this with slaw and corn bread!! 
Check the index for slaw and corn bread recipes! Makes about 10 
servings. 


Jane Cantrell 


In a 2-quart saucepan over medium heat, bring water to a boil. Stir 
in grits; reduce heat to low. Simmer, uncovered, 15 to 20 minutes 
or until the grits are thick and creamy. Be sure to stir occasionally 
so the grits do not stick. Remove from the heat; stir in salt, pepper 
and two tablespoons butter until butter is melted. Keep the grits 
warm, covered. Heat the remaining butter in a large skillet over 
medium heat; add shrimp and garlic; cook 3 minutes, stirring often, 
until the shrimp are just pink and cooked through. Serve grits 
spooned onto individual plates topped with shrimp and sprinkled 
with chopped onions. Makes 4 servings. 

Kathy Krautheim 


Combine 1 cup mayonnaise, 1/4 cup lemon juice and 3 tablespoons 
chopped fresh chives, dill OR fennel for a delicious sauce with fish. 
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aan “ake a Mmeaium (see Index) cream sauce and add the remaining 


1 can button mushrooms ingredients. Warm gently. This may be kept warm in achafing dish 
1 jar pimento, cut in strips to use as an appetizer with vegetables or crackers, OR served over 
1/2 pound Velveeta cheese toast points, rice, baked potatoes, etc. as a main dish. 
1 tablespoon cooking sherry Lib Cheek 
Salt and pepper to taste 
SHRIMP SCAMPI 
1 1/2 cups chopped onion Sauté onion in butter. Pour all into a bowl and add shrimp and 
1/2 cup butter OR margarine other ingredients. Toss well. Arrange in a single layer in baking 
3 pounds shrimp pan large enough to hold all the ingredients. Broil 3 to 5 minutes 
1/2 cup olive oil six inches from heat. Turn shrimp. Broil 3 to 5 minutes longer. 6 
4 teaspoons dried parsley OR servings. 

1/2 cup fresh parsley Carol Willis 
3 to 4 garlic cloves OR 1/2 teaspoon Frances Lupton exchanges basil for the pepper and serves over rice. 


garlic powder 
2 tablespoons lemon juice 
1 1/2 teaspoons salt 
3/4 teaspoon pepper 


1 cup cooked shrimp equals 5 ounces of canned shrimp, 1/2 pound 
frozen shelled shrimp, or 3/4 pound raw shrimp in the shell. 
When purchasing raw shrimp in the shell with 21-25 count 
per pound, buy 1/3 pound per person. 


184 


S8T 


‘Apispa asout ffo days 711M 8]]39Ys a4} os du21ys §u1jJ10q UaYyM 1azDM ay} U1 710 Jo suoodsajqn} Z Ing 


youd’y 31330 

‘SBUIAIOS 9 0} f SOFC] “BILI I9AO VAIOS 
pue oin}xtu 07 duiLiys ppy ‘23S8} 0} UOsveg ‘[[Ip pue UIveID INOS 
UI pua|q puL yeoY WOOL BAOUIAY ‘sonesS BITYS19}Se010 pue dnszeo 
PpY ‘pouexory} [YUN ATJUES Yoo) “(K11ays ssafasd K}70(T) 482} 0} 10 
‘guim dno 2/T ‘y[tU ‘(youd D U1 pasn aq UDI Y701g) BUIUOSUOD ‘INOTJ 
ppy ‘Jepus, [UN Its pue o1[1e3 ‘suoTUO ppy “10}9Nq SuTUTeUIEL UL 
SUIOOIYSNUI 9INeG ‘ULIeM deey pue yeoy WOLJ BAOWIOY “(po.tsop jt 
Ja}jNq d10U Bsn) SayNUTUT /, 0} G 1OJ 1094Nq oY} Z/T Ul duLIYs Yoo) 


Wiley Neely UeL 

"Pp S8AIBS 

‘QILI IDAO DAIBG “SOINUIU OF 0} OZ JOVIUIG ‘“sones joy pue 

qyes ‘duiiiys ‘1078 94} ppy ‘Jepue} ole SUOTUO [TZUN SULIITYS “Yooo 

‘redded pue suo1wo ppy “Wing 0} jou [NjJer1ed og “UMOIG Yep [uN 
‘AyQUeysUOD ZULLIT}S ‘uedeones B Ul esvaId MODE UI INOTJ ay} UMOIG 


— ey ST eee et oe Sr a FO Ce eR ON aes ee a 


pooM [[Ip woodsa[qe} T 

UIBI19 anos dnd [ 

BONS IALYSAIJSIIAIOM WOOdSEI} G/T 
dns}e9 uoodse9} [ 

yar dno Z/T 

ALIOYS YO FUL o71qM dno Z/T 
@UIUIOSUOD WayIIY9 dnd Z/T 

imo osodind-|je suoodsa[qe} ¢ 
Poysnisd ‘o1[AVs SBAOTI Z 

woo poddoys suocodsa[qe} F 
sumoOAYsSNuUL Ysoaj Sdnd Z/T T 
PeprAlp ‘poze ‘1039nq suocodsa][q¥B} g 
duitiys spunod z 


AIAONVDOULS dATHHS 


9911 poyood sdno g 

3}SB} OF BONES JOFT 

q[es woodseEa} Z/T 

dultiys qso1j pouvels sdno Z 
1078M sdno Z 

aeddod uvea18 paddoyp dno F/T 
suoluo poddoyod dno Z/T 
asueis WODBq SUCOdSI[q¥} F 
smo osodind-]je dno Z/T 


ee <a =. etree Une ev ee Cee Cees 


iia Cup purpose LUUT — 

1 egg 

2 pounds cleaned, deveined raw shrimp 
A little more flour 


Salt and pepper to taste 


TASTY IMP” 
1 package favorite brown gravy mix 
Shrimp fried your way 


DE I 
1 quart raw oysters, clams, OR scallops 
1 egg 
1/2 cup all-purpose flour 
Salt and pepper to taste 


“AWE 


So 


er = i 


€ 1/2 Cup liour ana egg; aad Cleaned sirimp. Fry 1 a small 
amount of oil until the shrimp are a nice pink and the coating is a 
light brown. Mix together a little more flour and water and add to 
the shrimp to make a nice gravy. Cook gently until thickened. 
Season to taste. Makes 4 to 6 servings. 


Fees 


Jane Cantrell 


Prepare the brown gravy mix according to the directions given on 
the package. Add your favorite fried shrimp to the gravy and 
simmer for 10 minutes. That’s all! 

Faye Perritt 


Drain oysters, clams or scallops. Mix together the egg and flour. 
Add the well drained seafood of choice. Spoon into a frying pan that 
has about 1/3 to 1/2 inch of hot oil. Fry until nicely brown on both 
sides. If you don’t have enough batter, stir up some more. Season 
to taste. 

Jane Cantrell 


Be sure, when salting fish, to allow at least an hour 
for the salt to penetrate thoroughly and "strike" the fish 
before proceeding with the recipe. 
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The east side of this house, located at the west end of Front Street, Beaufort, North Carolina, was built in 
either 1726 or 1756, the original papers long since lost. Bb 

if ry 

wo 


, 


% 


The house consisted of four rooms, two upstairs and two downstairs. A hallway divided the rooms. y 

In June of 1832 the house and property were purchased by Thomas Duncan, merchant, from his father-in- 
law, Benjamin Tucker Howland, for the sum of $600.00. At this time, there was no street and it was, and is, 
known as Duncan's Green. 

Thomas Duncan added another four rooms, two up and two down, to the west of the original four rooms. The 
lower two of these were used as a ship's chandlery. The upper two extended the living space for his wife, Elicia, 
and their thirteen children. Thomas Duncan left property to all of his children but it was to his son, William 
Benjamin Duncan, that he left this property. 

Lillian Duncan and Julius Fletcher Duncan, Sr., children of William and Emilie, became heirs. 


Julius Fletcher Duncan, Sr., better known as “Jule Duncan” or “Judge,” passed the property down again, 
so now it has sheltered eight generations in a straight line. 


Present Owner, Lou Walters Register 
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1 egg yolk 
2/3 cup light cream OR sour cream 
1/4 pound butter 
1/3 cup Parmesan cheese 


~"Cook noodles as directed on package. While noodles cook, beategg _ 


yolk lightly with fork and add to the cream. Melt butter. Place 
drained, hot noodles in a warm serving bowl or platter. Pour the 
cream mixture and butter over noodles; add 1/2 the cheese. Toss 
noodles with a fork and spoon until well blended. Add remaining 
cheese, a little at a time, while tossing. Top with additional cheese, 
if desired, and serve immediately. Serves 4. 
Dottie Lynch 


2 small cloves garlic, minced 

1 tablespoon all-purpose flour 

1 1/3 cups skim milk 

2 tablespoons light cream cheese 

1 1/4 cups grated fresh Parmesan 
cheese, divided 

4 cups hot cooked fettuccine, without 
salt or fat 

2 teaspoons chopped fresh parsley 

Freshly ground pepper 


sauté 1 minute; stir in flour. Slowly stir in milk until blended. Cook 
8 minutes or until thickened, stirring constantly. Blend in cream 
cheese and cook an additional 2 minutes. Add 1 cup Parmesan 
cheese and stir until completely melted. Top the noodles with the 
remaining cheese after sauce has been poured over the pasta; 
sprinkle with parsley and pepper to taste. NOTE: Freshly grated 
Parmesan cheese really makes this dish special, but the canned kind 
is okay...especially since the calories are cut in half and the fat is cut 
by two-thirds. The addition of the light cream cheese and flour, fresh 
garlic and fresh Parmesan makes this sauce so good no one will 
know the fat and calories are missing unless you tell!! 

Fran Krautheim 


You can freeze cooked rice up to 3 months. 
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8 ounces Bana moodies “Cook noodles as camera Chop tomatoes and shred mozzarella 


16-ounce can tomatoes, undrained cheese. In fry pan, cook sausage, ground beef, onion and garlic; 
8 ounces mozzarella cheese drain. Add tomatoes (liquid, too!), paste, sausage, salt, pepper and 
1/2 pound ground sausage red pepper, simmer 20 minutes. In a bowl, mix ricotta, egg and 
1 pound ground beef parsley. Layer, in a 9x13-inch (or larger) baking dish, sauce, 
1/2 cup chopped onion noodles, ricotta mixture, mozzarella and Parmesan. Repeat the 
1 teaspoon garlic powder layering until all ingredients are used. Be sure to end with noodles 


covered in sauce. Bakein a 350° oven for 1 hour. Let stand 5 minutes 
before cutting. 


12 ounces tomato paste 
2 teaspoons sugar 


2 teaspoons salt Patricia Daughtry 
1/4 teaspoon pepper 

1 teaspoon crushed red pepper 

15 ounces ricotta cheese 

1 egg, beaten 

1/3 cup parsley 

1 cup Parmesan cheese 

MACARONI CASSEROLE ITALIANO 

1/2 pound ground beef In large skillet, crumble meat; cook until almost done. Drain. Add 
1/2 pound Italian sausage, casingremoved onion; cook until onion is tender. Add water, tomato paste, sauce 
1/2 cup chopped onion mix and salt; stir until blended. Heat to boiling; reduce heat. Cover 
2 cups water and simmer 20 to 25 minutes. Cook pasta according to package 
6-ounce can tomato paste directions; drain. Stir pasta into sauce and spoon into 2-quart 
1 envelope spaghetti sauce mix casserole. Sprinkle generously with Parmesan cheese. Broil 5 to 10 
1/4 teaspoon salt minutes until cheese is lightly brown. Makes 6 cups. 

2 cups elbow macaroni, uncooked Chiyo Rice 


Parmesan cheese, grated 
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i pound tettuccine 

1/2 cup chopped shallots 
1 tablespoon olive oil 
2 tablespoons butter 
1/2 pound shrimp 

1/2 pound scallops 

1 teaspoon basil 

1 tablespoon fresh dill 
1/2 cup white wine 

1 cup half-and-half 
Parmesan cheese 


kED TABL 


1 cup onions, chopped 

2 to 3 garlic cloves 

1 red bell pepper 

2 tablespoons olive oil 

8 ounces sliced mushrooms 

1 head broccoli, chopped 

1/2 cup dry white wine 

Salt and fresh ground pepper 
12 ounces vermicelli, cooked 
Parmesan cheese 


Cook fettuccine according to package caaeatiaeeel Set aside. Sauté 
shallots in oil and butter. Add shrimp and scallops and cook 1 
minute. Season with basil and dill. Add wine and cook until 
reduced. Add cream and heat but DO NOT BOIL. Serve over pasta 
and sprinkle with cheese. Makes 4 servings. 

Sandy Lockwood 


Sauté onion, garlic and bell pepper in olive oil for 2 minutes. Add 
mushrooms and cook until just soft; add broccoli. Sauté for 1 minute 
longer. Season to taste. Add wine, cover and simmer for 5 minutes. 


Serve over pasta and top with cheese. 
Sandy Lockwood 


Can't find the pizza cutter? Let clean scissors snip through the crust and topping-- 
they do a wonderfully neat job. 


196 


L6T 


SHE [9289 

‘9 SOAIOG “ULIVM ale saaley odeid oy} [YUN ING ‘a}Sse} 07 1edded 
pue 4yes ‘spuouye ‘sadeis oy} ppy ‘1epuez [UN seynurM GZ 07 
02 Y00D ‘1epmod A1Ind pue y301q ‘adLI ppe ‘1934Nq UI SUOTUO ayneG 


sIAVUPI eTUUTy 

“A[qqng pue UMOIQ [JUN 10 SoyNUTU GZ 10} .COF 
ye oyeg ‘eylided pue uesoulieg yim apyULids ‘saTpoou 1aA0 ones 
94} Nog ‘ULIeM [14QUN JeoY PUP (WIAD) YIU UI 114s A[JUaS ‘suayoryy 
BoNeS 94} [JUN 1148s pu (UO]]Mog VSN ued) YIOIQ ppy ‘sedIds pue 
INO 9} UI 1148 pue 1034nq sucodss] qe} ¢ IEP, “OpIse Jeg ‘a[O.1asseo 
Woul-E[ XG Bb Ul sdV{g ‘“UseyOIYD pue eBysed payood YyIM oUIquIOZ 

‘aornf{ UOUIe] YIM 1993Nq UOCOdsa[qQe} [ Ul SUIDOIYSNUI padI|{s 9yneg 


SSS faWetet | Tevsliletel ale Sf ome s 


Weta 


a ae eo es 


9388} 0} Joddod pure jes 
SPUOUl]][S pa1aal[s paseo} dno F/T 
pesley ‘sedeas useais dno Z/T 
dJapMod Armd uoodse93} [ 

YyOAq WayorYs sdno Z/T T 

9014 dnd ¢/Z 

193}nq suoodsa[qu} Z 

suoluo peddoyp dno ¢/T 


word darwrainy 


qsiuszes 03 vyladeg 

089049 uBsouLIvg dnd F/¢E 
weeis AABIY YO H[TaA dno [ 
qz01q UayoIYO sdno Z/T Z 
aadded woods} Z/T 

qjes suocodsea} Z/T I 

Sourjznu woodse9} 8/T 

eylided uoodses} Z/T 

anoy esod.ind-|je suoodsa {qe} ¢ 
4103}Nnq suoodsoa[qeu} § 

WaysIYGd payood ‘paorp sdnod Z 
13,30q43eds saouno g 

aotnf uous] suoodsa {qe} Z/T T 
1a}jnq woodsa]qe} [| 
SUIOOAYSNU PIdI][s S9DUNO g 


coy see ST A Ce oe ee 


: 
¥ 


EASY RED REANS Anm Rice 
vepetuoie COOKINg spray 


1/2 cup chopped onion 
1/2 cup chopped celery 
1/2 cup green pepper 
2 cloves garlic, minced 
2 (15 ounces each) cans red beans, drained 
1/2 pound fully-cooked low-fat 
turkey sausage, cut into 1/4 inch slices 
8 ounces tomato sauce 
1/4 teaspoon ground red pepper 
1 teaspoon Worcestershire sauce 
Hot pepper sauce (optional) 
3 cups hot cooked rice 


FRIED RICE 
1 small onion, chopped 


3 pieces bacon, cut into small pieces 
1 whole chicken breast, cubed 
2 eggs scrambled 

1/2 package frozen peas 

1 small can shrimp 

3 cups cooked white rice 
Pinch of garlic and ginger 

1 tablespoon sherry 

1 tablespoon sugar 

3 tablespoons soy sauce 

1/4 cup peanuts 


Coat Dutch oven with cooking spra place over medium-high 
heat until hot. Add onion, celery, green pepper, and garlic. Cook 2 
to 3 minutes. Add other ingredients, reserving rice; reduce heat; 
cover and simmer 15 minutes. Serve beans with rice and additional 
pepper sauce. Six servings. 


Fran Krautheim 


Sauté onion with bacon; add cubed chicken and cook thoroughly. 
Move ingredients to one side of the skillet; scramble eggs. Remove 
the skillet from the heat and remove and shred the eggs into thin 
slivers. Return the skillet and eggs to the heat. Add peas, shrimp 
and rice. Combine the spices, sherry, sugar and soy sauce, pour into 
the skillet and heat thoroughly. Sprinkle with peanuts before 


serving. Serves 2 generously. 
Rose Tankard 
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2 cups cow pea 


Water saucepan combine peas and water (about 4 cups); bring to boil. 
1/4 pound thickly sliced bacon Simmer covered for 45 to 60 minutes. Drain peas, reserving liquid. 
1 cup chopped onion Set both peas and liquid aside. Fry bacon in Dutch oven, remove and 
1 cup raw long grain rice drain all except 1 tablespoon drippings. Sauté onion; measure liquid 
1 teaspoon salt from peas, add water if necessary to make 4 cups. Add liquids, peas, 
1/4 teaspoon pepper rice, salt and pepper. Bring to a boil, then simmer, covered, until 
rice is done...about 45 minutes. Crumble bacon into rice mixture 

and serve! 
Thelma Ward 


Is HOPPIN’ JOHN made from cow peas as this recipe indicates?? 
Many other recipes call for other peas to be used, but Thelma’s from 
Hoppin’ John country and this is HER recipe! Cow peas can be 
found along with the black-eyed peas and Navy beans in the grocery 
store. Sometimes you have to look hard to find them! _— 


YOU MAY FIND MORE RECIPES THAT INCLUDE PASTA AND RICE IN THE MAIN DISH SECTION OF THIS 
BOOK! 
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The Gibbs House, c. 1850, is owned by Julian E. Arrington II. It is one of two houses in Carteret County 
listed in the National Register of Historic Places. The two-story Greek Revival house has been in Mr. 
Arrington's family since construction, and was, until her death, owned by Miss Lessie Arrington, a retired 
fourth-grade teacher and long-time supporter of Ann Street United Methodist Church. The house was built 
by Seth Gibbs and was constructed of cyprus logs floated down from Hyde County. Copper nails were used. 
The structure was rented for use by the Johns Hopkins Seaside Laboratory in 1880. It operated there for 10 
years and was the first school of marine biology in the United States. Its existence in the Gibbs House and 
the work done there were instrumental in the establishment by the United States Government of the Bureau 
of Fisheries, and were the reasons the house is listed in the National Register. The kitchen addition was added 
later, around the 1880's. In renovating the family home, Mr. Arrington retained the original plaster, pegged 
doors and windows, heart pine floors, and one cast-iron and seven wooden mantel fireplaces. 


Present Owners, Julian and Beth Arrington 


202 


£02 


espLisaeg ALI05 iedns porspMmod suoodses} Z 

‘SsSULAIOS poeddiya ‘uves9 Suiddiym dno Z/T 
Q Soye ‘2yD0 punod «0 aypa TINA YZ1M POOL) “BAIS 0} OUITY [YUN redns suoodsa[qe} Z 
DJeLIBLIYOY “dIN}XIU JIMIJ OFUT ploy ‘1edns patepMod pue weed gnuos0od Ysozy pozeas dno | 


poddrym ouiquiog ‘1edns puke ynUOIOD ‘sUOT}IaS BSULIO BUIqUIOYD 


jSpueLy pue A[TUre; YAIM UOT}eVaI9 MoU ANOA AOfua puke pels INOA dAJOS 0} [MO 4S91}}0I1d INOA pul 

"I1IJS IdAVU--A]}YBIT SSO], 
(Pex Med? 

Joyjzel “YWoMISTUL.LI Ul [ENSBd PUL BZIS UI ULIOJIUN aq P[NoYs SJUsIpeiduU] j{yoo, Aey} se pood se a4Se} plnoys speyes,, 
‘SOqNUIU 09 0} OF SUISSeIp YIUEL YT 

Ul SuIzeULIeUL Aq PaAOIGUII SI S9[qe}ad9A Payood Jo 1OALTJ oY, “SuISN a1oJaq ATYsNo10Y} Se[qeyedeA payood uUIeIq,, 
‘[BdUl 94} 10J oSINOD UTeU 9Y} Sev pasn oq Ud 

SUISSOIP YOLI & YIM peyTeS Joey B ‘SvaIOYA ‘1OUUIp AAvaY & AIM 4S9q S908 PETLS IYI] VW [Boul 9y} 07 pe[es 9U} YT, 
“peyes 

94} SULYBUI a1o0jaq ysnf ‘sjaMo} Joded qos suisn A1p yed pue yseM ‘SsudaId peTes Uva] pue dsSLId ‘ysary osn SABMTY;, 

‘S107UIOd SUTYVUL pees aUIOS o1e olay ‘MOU ‘puUe Sadidel ayLIOAR} INO NOA UBATS BABY OM 
“ABpo} SN 0} a[QeTIeae sodA} oy} JO Moj e ATUO OULU 0} BDAIPUY PUB U04SOg ‘aUTeMOY ‘qqig ‘d1eqed] WO1J SUOT}EUTQUIOD 

qUaLE]JIp Ul SoTJOLIVA Surxtu ALJ, “@SOOYD 0} YOTYAM UOJ] SOTJOLIVA AUBUT VIB B19], ‘89N}42] SI SpeTes JSOUI JO aseq OU], 
*9U0 YDB Fj 0} PETLS B CG] 9.19} ‘UOISeII0 94} 10 poou ‘ase INOA UO SUIPUedaq] “UeZOIJ 10 OD, ‘pooyzeas ‘payTeasuoo ‘ying 

Ysolj 0} Speles usa1d AdSLID WO1] SUOTFEUIQUIOD SNOLIVA UI 9UOD AVY], “JeIp SAPO} UI VOI JULZIOdUII Ue Ae]d Speteg 


SPpBleS 


vege Ath 7 amrSarwr 


Z cups cranberries 

2 cups mini marshmallows 

3/4 cup sugar 

1 cup whipping cream 

2 cups chopped green apples 

1/2 cup seedless grapes 

1/2 cup coarsely chopped walnuts, toasted 
Lettuce leaves 


SOUR CREAM SALAD 
- 1 can fruit cocktail 


1 can mandarin oranges 
1 cup mini marshmallows 
3/4 cup coconut 

3/4 cup sour cream 

1/2 cup pecan pieces 


FROSTED FRUIT SALAD RING 


3 cups sour cream (light can be used) 

3/4 cup sugar 

3 tablespoons lemon juice 

1/8 teaspoon salt 

1 heaping cup diced strawberries, 
raspberries, OR mandarin oranges 

8-ounce can crushed pineapple, drained 

2 bananas, mashed 

Fruit garnish 


os a 


In a food processor, coarsely grind cranberries. Pour into a bowl, 
add marshmallows and sugar; stir. Cover and chill 1 1/2 hours. 
Whip the cream and chill. Add apples, grapes and walnuts to the 
cranberry mixture; stir. Fold in whipped cream. Cover and chill for 
1 hour. Serve on lettuce leaves. 6 to 8 servings. 

Barbara Paerl 


Drain fruits and mix all ingredients well. Chill. 
Sarah Williams 
Chiyo Rice substitutes 1 cup of crushed pineapple for the fruit 
cocktail. 


Combine sour cream, sugar, lemon juice and salt. Stir in remain- 
ingingredients. Pour intoa lightly oiled 6 to 7 cup, 9-inch ring mold. 
Cover and freeze. Set in refrigerator 2 hours before serving to “frost” 
and to partly thaw. Unmold and garnish with fresh or dried fruit of 


your choice. Serve immediately. 
Linda Gillikin 
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WATERMELON SALAD | 


ew VT CAUCE SEXTEUIL WW cuges 
Lettuce 

Cottage cheese 
Blueberry garnish 


BLACK BEAN AND AVOCADO SALAD 


2 cups cooked black beans 

1 cup diced, seeded tomato 

1 cup smoked julienne turkey breast 
_ 1/2 cup green pepper, chopped 

1/2 cup red onion, chopped 

1 cup chili-style tomatoes 

1 avocado, chunked 

Salt, pepper, hot sauce to taste 


BROCCOLI SALAD 


8 slices bacon 

4 cups broccoli pieces 
1/4 cup raisins 

1/2 cup chopped onion 
DRESSING: 

1 cup mayonnaise 

2 tablespoons sugar 

2 tablespoons vinegar 


~ Gut watermelon into tall triangles 1 1/2x2-inch thick. Remove 
rind. Arrange on a bed of lettuce into a star shape, leaving the center 
of the star open. Fill the center section with cottage cheese and 
garnish with blueberries. This makes a pretty summer salad. 
Jan Blackwell 


Combine all ingredients; toss to mix. Chill. 
Sandy Lockwood 


Cook and cool bacon; crumble and set aside. Combine broccoli, 
raisins, and onion. Add bacon. Blend together mayonnaise, sugar, 


and vinegar. Pour over salad just before serving. 
Bobbie Midgette 
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JAN WITAS CARRAGH SAT Am  — ————————— = 
Tiarge capbage, shredded Combine the cabbage, peppers and onions; set aside. Mix together 


1 large green pepper, diced the remaining ingredients and bring to a boil. Pour over the 
1 large sweet red pepper, diced vegetables, cover and store in the refrigerator. 
2 large purple onions, sliced Chiyo Rice 


2 cups sugar 

1/2 teaspoon turmeric 

1 teaspoon salt 

1 teaspoon celery seed 

1 teaspoon black pepper 
1 cup vinegar 


1/2 cabbage, coarsely shredded Combine vegetables; pour dressing over all and mix well. 

1/4 cup chopped onions Patty Springle 
1/2 cup green and black olives 

2 green peppers, chopped 


1 small cauliflower, broken 

1 jar button mushrooms 

DRESSING: 

1 cup mayonnaise 

2 tablespoons sugar 

1/4 cup Parmesan cheese 

1/4 teaspoon salt 

1/8 teaspoon pepper 

8 ounces bacon, cooked and crumbled 
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Ss D: 

1 can kidney beans, drained 

2 cups cooked rice 

1 can baby corn OR 1 cup corn 
1 can Ranch beans, drained 

1 small can sliced black olives, drained 
1 red pepper, chopped 

4 to 6 green onions, chopped 

1 medium onion, chopped 
DRESSING: 

1/2 cup olive oil 

2 tablespoons vinegar 

Garlic to taste 

Salt and pepper to taste 


CUCUMBER RAITA 
8 ounces plain nonfat yogurt 


1 small cucumber, peeled, seeded and 
finely diced 

1/4 teaspoon ground cumin 

1/4 cup finely diced green bell pepper 

2 tablespoons finely chopped parsley 
OR cilantro 

Freshly ground black pepper to taste 


ae Oo 


Mix together the olive oil, vinegar and spices. Combine the rest of 
the ingredients and pour on dressing. Toss well to combine. This 
salad is a good one to make ahead of time because it keeps well. 
Refrigerate 4 hours before serving. Makes 10 servings. Note: Ranch 
beans are a barbecued pinto bean if that brand cannot be found. 

Karen Riemer 


In a bowl, whisk the yogurt until smooth. Add remaining ingredi- 
ents except black pepper. Stir well, cover and chill until ready to 
serve. Can be made up to 1 hour in advance. Sprinkle with pepper 
before serving. Serve with spicy dishes. This is also good on tossed 
salads as a low-cal dressing. Makes 6 to 8 servings. 

Fran Krautheim 
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1 can kidney beans, drained 

2 cups cooked rice 

1 can baby corn OR 1 cup corn 
1 can Ranch beans, drained 

1 small can sliced black olives, drained 
1 red pepper, chopped 

4 to 6 green onions, chopped 

1 medium onion, chopped 
DRESSING: 

1/2 cup olive oil 

2 tablespoons vinegar 

Garlic to taste 

Salt and pepper to taste 


CUCUMBER RAITA 
8 ounces plain nonfat yogurt 


1 small cucumber, peeled, seeded and 
finely diced 

1/4 teaspoon ground cumin 

1/4 cup finely diced green bell pepper 

2 tablespoons finely chopped parsley 
OR cilantro 

Freshly ground black pepper to taste 


~. Mix together the olive oil, vinegar and spices. Combine the rest of _ 


the ingredients and pour on dressing. Toss well to combine. This 
salad is a good one to make ahead of time because it keeps well. 
Refrigerate 4 hours before serving. Makes 10 servings. Note: Ranch 
beans are a barbecued pinto bean if that brand cannot be found. 
Karen Riemer 


In a bowl, whisk the yogurt until smooth. Add remaining ingredi- 
ents except black pepper. Stir well, cover and chill until ready to 
serve. Can be made up to 1 hour in advance. Sprinkle with pepper 
before serving. Serve with spicy dishes. This is also good on tossed 


salads as a low-cal dressing. Makes 6 to 8 servings. 
Fran Krautheim 
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1 medium cabbage, shredded 
1 carrot, grated 

1 bell pepper, chopped fine 
1 teaspoon salt 

DRESSING: 

1 cup vinegar 

1 1/4 cup water 

1 teaspoon celery seeds 

1 1/2 cups sugar 

1 teaspoon whole mustard seeds 


GARDEN BEAN SALAD 


10-ounce can cut green beans 
16-ounce can wax beans 

2 17-ounce cans lima beans 
16-ounce can kidney beans 
15-ounce can garbanzo beans 
3 celery stalks 

1 bunch green onions 

1 large green pepper 
DRESSING: 

2 cups sugar 

1 teaspoon salt 

2 cups vinegar 

1/2 cup water 

2-ounce jar sliced pimentos, garnish 


Combine vegetables and add salt; stir and allow to stand for 1 hour. 
While the vegetables are standing, mix the remaining ingredients 
together and boil for 1 minute. Let stand until luke warm; pour over 
vegetables. Place slaw into containers and freeze. Slaw may be kept 
in refrigerator unfrozen for up to 1 week. HINT: Make this slaw 
during the spring “cabbage season” to be used during the winter 


months with dried beans. 
Lucille Guthrie 


Drain all cans of beans; place in a large bowl. Chop the celery, 
green onions and green peppers; add to beans and set aside. Bring 
the sugar, salt, vinegar and water to a boil in a heavy saucepan; boil 
for 5 minutes. Remove from heat and immediately pour over the 
vegetables. Refrigerate several hours or overnight. Garnish with 
pimentos before serving. Makes 12 to 16 servings. 

Harriette Kirk 
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i nead lettuce, shredded 
1/2 bell pepper, chopped 
1 carrot, shredded 

1 onion, chopped 

1 stalk celery 

1 package frozen green peas 
3/4 cup mayonnaise 

3/4 cup sour cream 

3 tablespoons sugar 

6 ounces sharp cheese, grated 
Bacon bits 


LAYERED 24-HOUR SALAD 
SALAD: 

1/2 package cleaned, torn spinach 
6 hard-cooked eggs, sliced 

8 ounces boiled ham, julienne 
10 ounces frozen peas, thawed 
8 ounces Swiss cheese, julienne 
DRESSING: 

1 cup mayonnaise 

1 cup sour cream 

Salt and pepper to taste 

1 teaspoon sugar 


In a large glass bowl layer the lettuce, pepper, carrots, onion and 
celery. Add the garden peas. Mix the mayonnaise and sour cream; 
spread on top. Sprinkle sugar over this and add grated cheese and 
bacon bits. Can garnish with tomatoes if desired. (Editorial 
comment: This salad improves with age. Make a day ahead of time 
and refrigerate until ready to use.) 
Pat Humphrey uses fresh mushrooms, chopped green onions and 
tomatoes in place of the celery, carrots and regular onion! She also 
uses light mayonnaise and no sour cream. Makes 12 servings. 
Gerry Beveridge 


Mix together the mayonnaise, sour cream, salt, pepper and sugar; 
set aside. In a large glass bowl place the spinach first. The sliced 
eggs are layered next. The third layer is ham; then the thawed peas. 
The next layer is the reserved mayonnaise mixture. Top the salad 
with the Swiss cheese strips. Cover with plastic wrap and chill for 
24 hours. ; 
Rosalie “Kate” Salter 


If you store cottage cheese upside down in its container, it will keep twice as long. 
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Sour cream with sugar, salt and pepper to taste. Serve very cold. 

Sugar Frances Piver 

Salt 

Pepper 

RICE-ARTICHOKE SALAD : 

4 to 6 green onions Chop the onions and peppers together. Mix with the rice. Add the 

1 medium onion drained artichoke (bite-size pieces) hearts and stir lightly. Combine 

1/2 red bell pepper the curry powder, mayonnaise and reserved marinade. Pour over 
~ 1/2 green pepper the rice mixture and refrigerate until well chilled. This is a good 

2 cups cooked rice salad to make ahead of time because it keeps well. Makes 10 to 12 

12-ounce jar marinated artichoke servings. 

hearts, drained and reserved Karen Riemer 
1/2 teaspoon curry powder 


1 cup mayonnaise 
2 tablespoons artichoke marinade 


COLD VEGETABLE SALAD 

16-ounce can Blue Lake green Drain all the vegetables well and dice the tomatoes. Refrigerate 
beans, drained overnight before serving! Recipe can be doubled. 4 to 6 servings. 

16-ounce can Italian tomatoes, drained Elizabeth Kirk 


1 small Vidalia onion, chopped 


Add a small amount of beet vinegar to mayonnaise to give it a pretty color for salads. 
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— SALAD INGREDIENTS: 


omone all the dressing ingredients and stir together with a fork 
1/4 pound fresh acer sn 3 sliced until well blended. Place in the refrigerator and keep cool until just 
1 pound fresh spinach before serving the salad. Prepare the fresh vegetables and place in 
2 green onions, including tops a large glass bowl. When ready to serve, pour the dressing over the 
6 slices bacon, cooked and crumbled chilled salad, toss lightly and sprinkle with the crumbled bacon. 
DRESSING: Men especially love this salad! 
6 tablespoons oil Fran Krautheim 


2 tablespoons lemon juice 
1 egg yolk, beaten 

3/4 teaspoon salt 

1 clove garlic, minced 

1/4 teaspoon pepper 

1/8 teaspoon dry mustard 
1/4 teaspoon sugar 


MINTED TOMATO AND CUCUMBER SALAD 


4 tomatoes, sliced Place the tomatoes, pepper and cucumber in a salad bowl. Blend 
1 green pepper, sliced dressing ingredients together. Pour over salad. Allow to marinate 
1 small cucumber, cut into chunks for at least one hour. Makes 4 servings. 

1 green pepper, sliced 

DRESSING: 


1/4 cup “spiced” vinegar 

2 tablespoons oil 

1 teaspoon brown sugar 

1 tablespoon grated fresh ginger 

2 tablespoons finely chopped fresh mint 
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2 small grape jello packages 
2 cups boiling water 
15 ounces crushed pineapple 
1 can blueberry pie filling 
TOPPING: 
8 ounces cream cheese, softened 
1 cup sour cream 
1/2 cup sugar 
1 teaspoon vanilla 


' CONGEALED SLAW 
1 small lime jello 

1 cup hot water 

2 cups finely chopped cabbage 
1 cup mayonnaise 

2 tablespoons onion juice 


CONGEALED SALAD MOLD 


1 small lime jello 

1 cup boiling water 

1/2 cup mayonnaise 

1/2 cup chopped nuts 

1 small can evaporated milk 
15 ounces crushed pineapple 
1 cup cottage cheese 


Dissolve jello in boiling water. Add pineapple (undrained) and pie 


filling. Pour into a 9x13-inch pan and refrigerate until firm. 
Meanwhile combine the softened cream cheese, sour cream, sugar 
and vanilla. Mix well and spread over the firm jello mixture. 
Sprinkle with 1/2 cup nuts, if desired. Keep refrigerated. 

Martha James 


Dissolve jello in hot water; allow to cool. Add the remaining 
ingredients; pour into a 1 1/2-quart dish and refrigerate until firm. 
Serves 6. 

Margie Windley 


Dissolve the jello in the water. Add the remaining ingredients. 
Pour into a lightly greased quart mold and chill until firm. Serve on 
lettuce leaves and top with additional cottage cheese. 

Joyce Gutknecht 
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3 1/2 cups V-8 juice 
2 small lemon jello 
1/4 cup vinegar 
1 tablespoon sugar 
1 teaspoon salt 


LEMON-LIME JELLO SALAD 

1 pint whipping cream 

2 cups boiling water 

1 small lemon jello 

1 small lime jello 

1 cup cold water 

15 OR 16 ounces crushed pineapple 
8 ounces cream cheese 

1 cup chopped pecans 


1 et ee ; ae 


1 cup boiling water 

1 cup canned pineapple juice 
1 cup raw, grated carrots 

1/3 cup chopped pecans 

1/2 cup chopped celery 

1 cup diced pineapple 

1 tablespoon vinegar 


sess ey cups V-8 to boiling. Pour over jello and stir until dissolved. 
Add rest of ingredients. Serve with an herbed mayonnaise. 
Frances Piver 


Whip cream and chill. Pour boiling water over jello, stir to dissolve 
and add cold water. Squeeze out all the juice from the crushed 
pineapple to make 1 cup liquid. Pour the juice from the pineapple 
into a blender and add cream cheese in small chunks. Blend 
thoroughly and add to jello mixture. Place in the freezer. When the 
mixture is the consistency of egg whites, stir in the pineapple, 
whipped cream and nuts. Pour into a mold and refrigerate over- 
night. 

Dolena Bell 
Mary Ruth Potter only uses lime jello and adds 2 cups mini 
marshmallows. 


Dissolve jello in boiling water; add pineapple juice. Chill until the 
consistency of egg whites. Add remaining ingredients. Turn into a 
greased 1 1/2-quart dish or mold. Chill until firm. This salad serves 
6. 

Joyce Fulford 
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2 cups cooked, cubed chicken Mix all ingredients until blended. 4 servings. It’s good! 

1/4 cup walnuts Chiyo Rice 
1/2 cup coarsely chopped apple 

1/2 cup sliced celery 


1/2 teaspoon ground ginger (optional) 
2 tablespoons raisins 
1/2 cup Miracle Whip-type dressing 


CORNED-BEEF MOLD 

1 small lemon jello Mix together jello, boiling water, and vinegar. Mix mayonnaise 
1 cup boiling water and horseradish together with a wire whisk. Add to hot mixture; 
2 tablespoons vinegar then add rest of ingredients. Pour into mold and let set. 

1 cup mayonnaise Anna Lou Haskins | 


2 teaspoons horseradish 

12-ounce can corned beef, mashed up 
1 cup chopped celery 

1 cup chopped green pepper 

1/4 cup chopped onion 

3 hard cooked eggs, chopped 

1/2 teaspoon salt 


Dipping citrus fruit in hot water before squeezing will increase the amount 
of juice that can be obtained. Microwaving it for a minute will do the same thing! 
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_ 2pounds cooked shrimp OR chicken  —_—OMix well and store covered in refrigerator until mixed with salad. 


2 cups shredded lettuce Good condiments to sprinkle on top of salad if you wish are: hard- 
1/2 cup chopped green onions cooked eggs, bacon bits, peanuts, coconut, raisins. 
1/2 cup diced celery Neva Barnhardt 


1/2 cup chopped green pepper 
Juice of 1 lemon 
Salt and pepper to taste 
Combine all ingredients. 

DRESSING: 
1 cup mayonnaise 

~ 9-ounce jar chutney 
1 to 3 teaspoons curry powder 


SHRIMP MOUSSE 


\ 


2 packages Knox gelatin Dissolve gelatin in cold water while draining the cans of shrimp. 
1/4 cup cold water Heat the soup and add the dissolved gelatin. Cool to warm stage; 
1 1/2 cans tomato soup add hot sauce. Add cubed cream cheese. Beat with rotary beater 
3 to 6 drops hot sauce just until blended. Do not overbeat! Mash shrimp and add to 
12 ounces cream cheese, cubed mixture. Add chopped vegetables and fold in mayonnaise. Pour into 
2 (4.5-ounce each) cans shrimp a greased mold and let set 24 hours in the refrigerator. 

1/2 cup chopped onion Carole Williford 
2/3 cup chopped celery 


1/3 cup chopped bell pepper 
1 cup mayonnaise 
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2 quarts coarsely cut cooked chicken 
2 cups sliced celery 

5 ounces water chestnuts, sliced 

2 pounds seedless grapes 

2 to 3 cups toasted, slivered almonds 
3 cups mayonnaise 

1 tablespoon curry powder 

1 tablespoon soy sauce 

1 teaspoon lemon juice 

1 teaspoon paprika 

‘ 15 ounces pineapple chunks, drained 


HOT CHICKEN SALAD 


2 cups diced, cooked chicken 
1/2 cup slivered almonds 

1 cup diced water chestnuts 
1 cup diced pimento 

1 cup mayonnaise 

1/4 teaspoon celery seed 

1/8 teaspoon pepper 

1/8 teaspoon Accent 

2 tablespoons lemon juice 

1/2 can fried onions, chopped 
3/4 cup grated sharp cheese 


a EE SE - : 
Combine chicken, celery, water chestnuts, grapes and most of the 
almonds. Mix mayonnaise with curry and soy sauce; add lemon 
juice. Stir in mayonnaise and chill for several hours or overnight. 
When ready to serve, garnish with paprika, remaining almonds and 
pineapple. 

Virginia Moore 


Combine chicken, almonds, water chestnuts, pimento, mayon- 
naise and seasonings. Mix thoroughly. Pour into a 1 1/2-quart 
casserole. Combine onions and cheese; sprinkle on top. Heat for 
about 30 minutes in a 350° oven. Makes 6 servings. 

Jane Ledbetter 


228 


662 


PITTA 21048.) 
"991442 
UO dAIAS PUL SIMOY [BIBAVS [[TYD ‘][aM SyUSIPe1sUt [Te suIquIOD 


STIIEM “OD SEI0d 

‘BULAIOS BSI] [ SOYL], “‘peT[ryo 
AIG ‘“SUISSAIP 9}LIOAL] YIM sso], ‘o[dde pue Aree. ‘uayotyo 
SUIqUIOY ‘Saqnd [[eUIS OJUI 3Nd pu [009 “ysBvaIq UByYIIYD [lo1g 


JaT[ey eurydjeq 
"9 SOAIOG “SOINUTUW YT 0} G [eUOTzIppe Ue 
dyeq PUB 9[0.19SSB9 9} 19A0 SdIy 03e30d paysn.io epyULidg ee 
0Z 10} OOF 38 OYVY “JYSIUIVAO 107 8.1adLI91 VY} Ul pues Jo] ‘spuoTIle 
be bee wee dol MED zunsze2e4 podeads yotjS-UOU od1R] B 


iaddod pur yes 

SUISSoIp puv[s] puesnoyy, dno Z/T 
suOoIUuO UseIs dnd F/T 

a[ddeourd ysesy paoip dno { 
AL9[99 poaoip dno F/T 

yeouiqeis sdno Zz 


SINOT AVEO PIddVaNid 


99SB} 0} SUISSIIP 9}L10ART 
P29Ip pus pojeod ‘aidde a3.z8] | 
AdJa{a9 poddoyp dno { 

qSBoiqg WAaydIYGos souNo-F 


GNO WOd GVIVS NaMOIHO ADav' 


spuoul[e po}seo} peddoypo Ajeuy dno ¢/z 
sdiyo 0ze}0d dno { 

pez8aid ‘asaayo dno [ 

peouru Ajouly ‘wordo uoodseEs} J 
dnos wayxo1yd jo weeds dno 7/¢ 

S330 poyoon-piey F 

Ai1ajao peddoyp sdno Zz 

o}VULBIN[S UNIpoOsouoU UCCdSED} Z/T 
qjes uoodsea} [ 

oul 3nd ‘sojuoulId 7 

esteuuodeu dnd F/¢ 

some momal sucodsalaiy cd 


Pe ate R eet Ow ts CT OR ROT ae tO Ti okie SY oumer ss 5 a) My poise Oe We 8 © me eee os 


Rag a@vaNt AWA zs ea 
4 cups « chopped, cooked chicken — 


8 ounces sharp Cheddar cheese 

1 pound can red kidney beans 

1/2 cup sliced black olives 

1 medium onion, chopped 

2 tablespoons red bell pepper, chopped 
2 tablespoons green pepper, chopped 
4 ounces chopped green chilies 

1 package taco seasoning mix 

1/2 cup sour cream 

- 1/2 cup mayonnaise 

Shredded lettuce 

Corn chips 


SHRIMP SALAD 
1 pound boiled, cleaned shrimp 


2 hard-cooked eggs 
1 small onion, chopped 


2 heaping tablespoons sweet pickle relish 


Mayonnaise to mix 
Salt and pepper to taste 


Combine all ingredients except the lettuce and corn chips. Mix 
well, cover and chill. Flavors blend better if chilled overnight. 
Arrange lettuce on 8 individual serving plates. Spoon about 1 cup 
mixture onto each plate. Serve with corn chips. Makes 8 servings. 

Beth Lillard Lupton 


Be sure to remove the black vein from the shrimp! Cut the shrimp 
into small pieces. Add the chopped eggs, onion, relish and mayon- 
naise to your taste. Check and adjust seasoning with salt and 


pepper. 
Elizabeth Murphy 


Rub the cut side of an onion with butter before storing it, to keep the leftover onion fresh longer. 
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1 pound pasta cosled ‘and drained “Mix all ingredients together. rat flavors blend 30 minutes before 
3 cups chopped turkey serving. 

1 cup chopped celery Martha James 
1 cup chopped onion 

1 bell pepper, chopped 

1 cup mayonnaise 

1 tablespoon Dijon mustard 
1 teaspoon dill weed 

Salt and pepper to taste 


Soups 


When calorie-packed foods and busy schedules have you longing for a simple, relaxing meal at home, soup and 
sandwich may be just what you need! Start your meal with one of the hearty soups we have included such as: Harvest- 
Time Beef, Dry Lima Bean, maybe Broccoli-Cheese or She Crab soup and add your favorite sandwich; perhaps you’d 
like to have a salad, too. You will probably find a new recipe in this book you’d like to try. Angel Food Delight or Apple- 
Nut Cake and Fireside Coffee will offer the perfect ending for this casual meal. Tomorrow we can eat our raw vegetables 
and be very careful of our fats! 


CREAM OF BROCCOLI SOUP 

20 ounces frozen, chopped broccoli Cook broccoli according to package directions, omitting salt. Do 
1 cup half-and-half not drain. Add remaining ingredients, stirring well. Reduce heat 
1 can cream of chicken soup and simmer one hour. Makes 7 1/2 cups. 

1/2 teaspoon pepper Joyce Fulford 
1 can cream of celery soup 

1/8 teaspoon curry powder 
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COARROMNT amim ae 
2 tablespoons butter 


2 1/2 cups chicken stock/broth 

8 to 10 carrots, peeled and sliced 
1 medium onion 

1 3/4 cups diced potatoes 

1 1/2 cups milk 

Salt and pepper 


HEESY LE CH E 
, 1/2 cup onion 

1 clove garlic 

1 cup sliced carrots 

1 cup cubed potatoes 

1 cup sliced celery 

3 1/2 cups chicken broth 

1 large can creamed corn 

1 small can whole kernel corn, drained 
1/4 cup butter 

1/4 cup flour 

2 cups milk 

1 tablespoon prepared mustard 
1/4 teaspoon white pepper 

1/8 teaspoon paprika 

2 cups shredded Cheddar cheese 
2 tablespoons pimento 


Melt furtters in n large 8: saucepan over medium heat. Add chicken 
stock, carrots, onion, and potatoes. Bring to a boil and simmer until 
tender. This will take about 10 to 15 minutes. Transfer to a blender 
in batches and purée. Return to the pan, add milk and season with 
salt and pepper. Heat slowly but DO NOT BOIL. 

Karen Riemer 
For a Curried Carrot soup, add 1 tablespoon curry powder and 
1/2 teaspoon cumin when you add the milk. 


Combine onion, garlic, carrots, potatoes, celery and broth in a 
Dutch oven; bring to boil. Cover, simmer 20 minutes. Stir in corn, 
simmer. Melt butter in heavy saucepan, add flour, stir until smooth. 
Cook 1 minute; gradually add milk and cook until thick and bubbly 
hot. Stir well while cooking. Mix in remaining ingredients; cook 
until cheese melts. Gradually stir cheese mixture into vegetable 
mixture. Simmer until all blended and ready to serve. Colorful and 
filling cold weather chowder! Makes 2 quarts. 

Thelma Ward 
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I ‘pound navy beans 
3 quarts water (and water to cover) 
1 1/2 pounds smoked ham, butt end 
3 quarts water 
1/2 teaspoon celery salt 
2 teaspoons salt 
1/2 teaspoon black pepper 
1 teaspoon ACCENT 
1 medium onion, minced 

Dried parsley flakes 


FRENCH ONION SOUP 

4 medium onions, sliced 

2 tablespoons butter OR margarine 

2 cans beef consomme 

1 1/2 cups water 

1/8 teaspoon pepper 

Celery salt to taste 

1/8 teaspoon thyme or to taste 

1 bay leaf 

4 slices French bread, 3/4" to 1" thick 

4 ounces shredded Swiss OR 
mozzarella cheese 

1/4 cup grated Parmesan cheese 


Soak beans in Water to cover r overnight. Drain, place beans and 
ham in 3 quarts of water, add celery salt, salt, pepper, ACCENT and 
cook until beans are tender, approximately 2 to 2 1/2 hours. Remove 
ham and grind. Add onions to soup and cook approximately 1/2 hour 
longer. Return ham to the soup and serve immediately. Sprinkle 
each serving with parsley flakes and serve with Parmesan cheese 
cubes. Makes 6 to 8 servings. NOTE: This recipe won first place 
in the U.S. Navy World Championship Bean Soup Contest which 
was seen on coast to coast television on Gary Moore’s “I’ve Got A 
Secret”. Ed is my brother-in-law. 

George Garrett 


Cover and cook onions in margarine in 3-quart saucepan over low 
heat, stirring occasionally, until tender, 20 to 30 minutes. Add 
consomme, water, spices desired, and bay leaf. Heat to boiling and 
reduce heat; cover and simmer 15 minutes. Set oven control to broil. 
Place bread slices on cookie sheet. Broil with tops about 5 inches 
from heat until golden brown, about 1 minute. Turn, broil until 
golden brown. Place bread in 4 ovenproof bowls or individual 
casseroles. Ladle soup over bread; top with Swiss cheese. Sprinkle 
with Parmesan cheese. Place bowls in jelly roll pan or on cookie 
sheet. Broil with tops about 5 inches from heat just until cheese is 
melted and golden brown, 1 to 2 minutes. Nice served with 
additional French bread. Makes five 1-cup servings. 

Rose Tankard 
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1 tablespoon olive oil 


In a 2-quart microwave casserole, mix oil and vegetables, except 


ee 


1 small onion, chopped tomatoes. Cover loosely with heavy duty plastic wrap and micro- 
1 cup sliced carrots wave on high for 5 minutes. Add the undrained tomatoes and the 
1 cup sliced celery remaining ingredients. Microwave on high 15 minutes. Makes 4 
1 cup sliced zucchini servings. 


1/2 cup diced pepper Tabbie Nance 
20 ounces peeled, chopped tomatoes on, ' 
1 can beef broth 

1 cup medium pasta shells 


1/2 teaspoon basil 

10-ounce can whole white kidney beans 

Salt and pepper to taste 

MINESTRONE SOUP--WITHOUT ADDED FAT! 

2 medium zucchini Slice fresh vegetables and combine all ingredients (except the 
1 cup carrots zucchini) in a very large pot. Bring the soup just to a boil, reduce the 
1 cup cabbage heat and simmer. After 15 minutes, add the zucchini and simmer 
1 cup green onions 15 minutes more. Makes 15 large servings. 

3 quarts beef stock from bouillon Fran Krautheim 


1 teaspoon basil 

8 ounces tomato sauce 

1 can bean and bacon soup 
15.5-ounce can kidney beans 
1 1/4 teaspoons salt 

3/4 cup raw rice 
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10 ounces Toren hash brown potatoes 
1 cup chopped onion 

1 can chicken broth 

2 cups water 

1 can cream of celery soup 

2 cups milk 

1 can cream of chicken soup 

Diced ham garnish 


- POTATO AND WILD RICE SOUP 
1/2 cup raw wild rice 

1 1/2 cups water 

1/2 pound bacon, cut in pieces 

1/4 cup chopped onion 

2 cans cream of potato soup 

1 quart + 1 soup can of milk 

2 1/2 cups grated American cheese 
Parsley flake garnish 
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Combine the hash brown potatoes, chopped onion, chicken broth 
and 2 cups of water in a 6-quart pot. Bring to a boil; cover, lower heat 
and simmer 30 minutes. Stir in the remaining ingredients and heat 
thoroughly. Garnish with diced ham. Makes 2 1/2 quarts. 

Beth Lupton 


Combine the wild rice and water in a saucepan and cook over low 
heat for 45 minutes. Drain; set aside. Fry bacon pieces and chopped 
onion in askillet until the baconis crisp. Drain the bacon and onions 
ona paper towel. Pour the cans of soup into a:arge sauce pan. Dilute 
the soup with 1 can of water and 1 can of milk. Stir in the 1 quart 
of milk, bacon, onion, cheese and cooked rice. Stir until the cheese 
is melted. Garnish with dried parsley flakes. Makes 8 to 10 
servings. 

Beth Lupton 


Too much grease on top of the soup and you don't have time to chill it??? 
Drop a lettuce leaf or a piece of stale bread into the soup. The grease 
will cling to the lettuce or the bread and you can throw the lettuce and 
the bread away, grease and all. 
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2 quarts water Place 2 quarts water in a 12-quart stockpot and bring to a boil. Add 
2 envelopes French onion soup mix onion soup mix, tomato paste, sugar, bay leaf and parsley. Mix well 
12 ounces tomato paste and add remaining ingredients. Add enough water to cover every- 
3 tablespoons sugar thing and bring to a boil; lower heat and simmer for 1 1/2 to 2 hours. 
1 bay leaf Stir every 20 to 30 minutes. Remove bay leaf and adjust seasonings. 
2 tablespoons dried parsley Makes 2 gallons. 

1 small cabbage, shredded Linda Garrett 


3 pounds boneless chuck, cut into 
1-inch pieces 

3 medium onions, cubed 

6 medium potatoes, cubed 

2 pounds frozen mixed vegetables 
(OR 1 box each frozen corn, green 
beans, carrots, lima beans) 

1/2 pound carrots, sliced 

1 box frozen sliced okra 

3 pounds canned whole tomatoes 

2 tablespoons dried parsley 

Salt and pepper to taste 


If soups are too salty, add 1 teaspoon of vinegar and 1 teaspoon of sugar and reheat. 
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— pound ground chuck : 


Ina Dutch oven, brown the chuck; drain. Return the ane 


15-ounce can tomatoes meat to the pan and stir in the remaining ingredients; simmer for 
20 ounces frozen vegetables for soup 1 hour. Makes 8 servings. 
5 cups water Verta Willis 


1 envelope dry onion soup mix 
15 ounces tomato sauce 

1 teaspoon sugar 

Dash garlic salt 


1 fryer OR 3 pounds chicken parts Boil chicken in water until done; debone and cut into pieces. Drain 
Water to cook the beans. Into the broth from the chicken add the remaining 
16 ounces green beans, drained ingredients except oregano. Simmer about 1 1/2 hours or until the 
32 ounces tomatoes, undrained vegetables are tender, adding water if necessary. Add chicken; 
10 ounces frozen butter beans adjust seasonings. When serving, lightly sprinkle with oregano. 
1 large onion, chopped This soup freezes well. 

3 stalks celery, chopped Vivian Huntley 


3 carrots, sliced 

3 large potatoes, cubed 
Salt and pepper to taste 
Oregano to sprinkle on top 
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6 pieces boneless skinless chicken 

4 quarts chicken stock, remove fat 

1 cup chopped onions 

1/3 cup raw rice 

1 can cream of chicken soup 

1/2 head fresh broccoli 

10 ounces drained corn 

Salt and pepper to taste 

1/4 teaspoon each Cajun spice, 
basil, rosemary 


CARTERET COUNTY CLAM CHOWDER 


1/4 pound salt pork, cubed 
1 quart water 

2 medium potatoes, cubed 
1 medium onion, chopped 
1 quart clams, chopped LPF 
1 quart water ne oY 
Salt and pepper - 
Cornmeal dumplings (see index) 


CAJUN CORN AND CRABMEAT SOUP 


2 cans cream of corn soup 

1 pound crabmeat 

1 cup chopped green onions and tops 
1 tablespoon margarine 

Salt and white pepper to taste 
Chopped parsley, garnish 


eh 


Cook the chicken in enough water to make the stock. Cut into 


pieces and return to the defatted stock. Add remaining ingredients 
and simmer 30 minutes. Makes 8 servings. 
Joyce Lillard 


Fry pork until crisp and brown. Add potatoes, onion, clams and 
water. Simmer until potatoes are tender, adding water to keep 
mixture from becoming too dry. Season to taste with salt and 
pepper. Drop cornmeal dumplings on top of chowder. Cover tightly 
and simmer 15 minutes. 

Emily Clyde Lewis 
Jane Cantrell 
Marie Edwards adds 1 carrot and 1 stalk of celery to this soup. 


Prepare soup as directed. Add the rest of the ingredients and 
simmer until onions are tender. Add salt and white pepper to taste. 
Garnish with chopped parsley if desired. 

Jan Blackwell 
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a 6 ounces eee frozen can TEE wcede 


2 1/2 cups milk 

2 cans cream of celery soup, undiluted 
1 cup half-and-half 

2 tablespoons butter OR margarine 

2 hard-cooked eggs, chopped 

1/2 teaspoon Old Bay seasoning 

1/2 teaspoon Worcestershire sauce 

1/8 teaspoon garlic salt 

1/4 teaspoon white pepper 


1/4 cup dry sherry 
Fresh parsley garnish 


SHE-CRAB SOUP 

6 tablespoons butter 

1 tablespoon all-purpose flour 

2 cups light cream 

2 cups milk 

1 teaspoon Worcestershire sauce 
1/4 teaspoon salt 

1/4 teaspoon grated lemon peel 
1/4 teaspoon ground mace 

1/4 teaspoon white pepper 

1 pound lump crabmeat with crab roe 
Dry sherry 

Paprika 


’ ‘Thaw crabmeat (if frozen) according to package directions; piers . 


and flake. Set aside. Combine all remaining ingredients, except 
crabmeat, in a 3-quart casserole. Cover and microwave on HIGH 4 
minutes; stir well. Cover and microwave on MEDIUM 5 minutes. 
Stir in crabmeat; cover and microwave on MEDIUM 6-8 minutes. 
Garnish each serving with parsley, if desired. Makes about 2 
quarts. ' 
Clifton Lynch 


In a saucepan, blend melted butter and flour, stirring constantly, 
add cream and milk. Next, add the Worcestershire sauce, salt, 
lemon peel, mace and pepper. Add crabmeat and cook slowly for 20 
minutes. DO NOT BOIL! Remove from heat. If unable to obtain 
“she-crabs” with eggs, sprinkle crumbled hard cooked egg yolks in 
bottom of individual soup bowl. Pour soup into bowls and add 1 
teaspoon sherry to each bowl. Sprinkle with paprika. Makes 6 to 
8 servings. 

Dottie Lynch 
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3 pints strawberries concert Ts inse, dry and hull berries; cut in half. In a deep, medium 


1/2 cup red wine saucepan over low heat, combine wine, juice and honey with the 
1/2 cup orange juice water and bring to a simmer. Remove from heat and add berries. 
1/3 cup honey Allow to cool. Puree soup in batches until smooth. Transfer to a 
3 cups cold water serving bowl large enough to hold all the soup and chill. Before 
1/2 cup sour cream (optional) serving, garnish the soup, if desired, with sour cream. It is best to 


thin the sour cream by beating with a fork. This soup is only slightly 
sweet and it is refreshing on a warm day...an elegant starter to any 


meal. 
Cookbook Committee 


COLD CUCUMBER SOUP 


1 1/2 cups sour cream Combine all ingredients in the blender container; process until 
1 teaspoon dill weed smooth. Chill thoroughly. Makes 2 1/2 to 3 cups. 

1 tablespoon Worcestershire sauce Jeanne Simpson 
1/2 teaspoon celery salt 

1 tablespoon lemon juice 

1/4 teaspoon pepper 

2 green onions, coarsely chopped 

3/4 teaspoon salt 

3 medium cucumbers, peeled and chopped 
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1 beef bouillon cube 

1 tomato, chopped 

1/4 cup chopped unpared cucumber 

2 tablespoons chopped green pepper 

2 tablespoons chopped onion 

2 tablespoons wine vinegar 

1 tablespoon oil (optional) 

1/2 teaspoon salt 

1/2 teaspoon Worcestershire sauce 

3 drops hot pepper sauce 

Herbed croutons, chopped tomato, 
green pepper, etc. garnish 


VICHYSSOISE 


3 medium leeks, sliced 

2 tablespoons butter OR margarine 

3 medium potatoes, peeled and sliced 
4 cups chicken broth 

1 cup milk 

2 cups half-and-half, well chilled 
Chopped chives for garnish 

1/2 teaspoon salt 


1 1/Z Cups tomato juice UK vegetable juice 


hoa EEA Sa 


Heat juice to boiling and add bouillon cube; stir until dissolved. 
Remove from the heat. Stir in remaining ingredients except 
garnishes; chill several hours. Serve soup and pass garnishes. 
Makes five 1/2 cup servings. 

Cookbook Committee 


In a large saucepan, sauté leeks in butter until tender. Add 
potatoes and broth. Cover; simmer 15 to 20 minutes or until 
potatoes are tender. Process in blender until smooth. Stir in milk 
and salt. Refrigerate until chilled. Just before serving, stir in 
chilled cream and beat vigorously with a fork until blended. Gar- 


nish with chives. 
Beth Lillard Lupton 
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2 slices bread | Butter each slice of bread with salad dressing. Next layer banana, 


Sandwich spread, mayonnaise type bacon and peaches in that order. Sprinkle a little sugar on top of 
1 banana, sliced peaches. Top with the second piece of bread. JUI CY, BUT GOOD! 
5 slices bacon, cooked One serving. 

1 peach, sliced Sarah Williams 


Sugar to sprinkle 


EGG SALAD/CHEESE SPREAD 

2 cups shredded processed cheese In a mixing bowl combine all ingredients. Makes 3 cups. 

4 hard-cooked eggs, chopped Jane Ledbetter 
1/2 cup mayonnaise OR salad dressing 


1/4 cup sweet pickle relish 


1 teaspoon prepared mustard pan oe, 
Salt and pepper to taste ae SX on 
FOR ADDITIONAL SANDWICH FILLING RECIPES CHECK IN PARTY FARE RECIPES °\\3% i 3 
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This house (Victorian-Queen Anne style) was built by my grandfather, Ernest R. Guthrie, who was a 
menhaden fisherman. Heart pine lumber was brought by train to Beaufort since the railroad was the only 
bridge at that time. Construction took about four months. Special woodwork (mantels, doors and stairway) 
was ordered from Wilmington. The stairway and upstairs hall repeat the banister and rails of the outside 
porches which at one time surrounded the house on three sides, upstairs and down. 


The large yard with her shrubs and flowers was a source of great pride to my grandmother. A fence divided 
the front and back yards and included a trellis for Mama's yellow roses. Papa brought ballast stones and rocks 
to make borders for Mama's flower beds. He also brought seeds of the Palmetto Palm from Florida. Four grew 
to large trees and three are still thriving. 


My grandparents loved this house and kept it up to the 1940's when they deeded it to my mother, Minnie 
Guthrie Bessent. Living here asa child, I learned to love this house and I returned to care for it as Mama hoped 
I would. This is one of the few old homes in Beaufort owned and lived in by three generations of family 
members. 


Present Owner, Carol Bessent Hayman 
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1 pound fresh asparagus 
3 tablespoons oil 
1/4 cup water 
1 small onion, minced 


4 ounces sliced mushrooms, drained 


1/2 teaspoon salt 
1/2 teaspoon pepper 
1 cup cream 


1 stick margarine 
1/2 cup all-purpose flour 

2 cups milk 

1/2 pound sharp Cheddar cheese 
2 large cans asparagus spears 

6 hard-cooked eggs, sliced 

1 pound crabmeat 

Potato chips 

1/2 cup almonds, slivered 


BOSTON BAKED BEANS 


16-ounce can pork and beans 

4 tablespoons dark brown sugar 
1/2 cup chopped onion 

1 tablespoon prepared mustard 
2 tablespoons molasses 

Bacon strips 


onion, drained mushrooms, salt and pepper. Cook, covered for 8 to 
10 minutes, shaking skillet occasionally. Add cream. Reheat 
slightly but DO NOT BOIL. Serves 4. 

Joyce Lillard 


Make a cheese sauce by melting margarine and adding flour; stir. 
Gradually add milk and continue stirring until smooth and thick- 
ened. Add the cheese and stir until melted. Set aside. In a large, 
flat pyrex dish, layer asparagus, egg slices and 1/2 the cheese sauce. 
Place all the crabmeat over the mixture and add the remaining 
cheese sauce. Cover the top with crushed potato chips and slivered 
almonds. Bake 40 minutes at 350°. Serves 10. 

Beth Lupton 


Set bacon aside. Combine ingredients in a 1 1/2-quart baking dish 
and cover with strips of bacon. Bake at 400° until the bacon is cooked 
crisp. 

Gerry Beveridge 
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1 pound dried white beans 


ae ee Oe ees 


In a large covered pot, combine beans with water and boil 2 


8 cups water minutes. Remove from heat and let stand 1 hour. Drain liquid into 
2 chicken OR beef bouillon cubes a4cup measure. Add 2 bouillon cubes to 3 cups liquid. Cut pork into 
1/2 pound lean salt pork strips and fry crisp in the pot; add beans, liquid and rest of the 
1 bay leaf ingredients. Cover; simmer 2 hours and 15 minutes or until beans 
3 tablespoons oil are tender; remove bay leaf. These beans are great served by 
1 teaspoon parsley themselves with your favorite type of biscuits or cornbread. A pork 
1/4 teaspoon sage roast served with these beans is even better! 

1/2 teaspoon rosemary Fran Krautheim 
1/2 teaspoon thyme 


3 onions, quartered 
1 large tomato, chopped 
1 large clove garlic 


CRANBERRY BEETS 


1 pound can small whole beets Put beets and cranberry sauce into a pan and heat until blended. 
8 ounces whole-berry cranberry sauce Do Not Drain the beets! Stir in orange rind. Blend cornstarch into 
1 tablespoon grated orange rind the cold water and stir into the cranberry mixture. Cook over low 
1 tablespoon cornstarch heat, stirring constantly until thickened. This is good with all pork 
1 tablespoon cold water dishes. Leftovers reheat well. Serves 4. 

Joyce Lillard 


Soak dry beans overnight to shorten cooking time. If you forget to soak them 
ahead of time, bring the beans to a boil in water deep enough to cover, 
cover the beans and let them rest for one hour. Drain the beans and 
proceed with the recipe. 
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1 pound potatoes, cooked Cook potatoes and cabbage separately. Beat potatoes with milk, 


1/2 head cabbage, cooked and chopped butter, egg and seasonings. Add cabbage; mix well. Divide into 8 
2 tablespoons milk patties, sprinkle with flour. Heat shortening in a heavy pan, saute 
2 tablespoons butter until lightly browned. Makes 8 patties. 

1 egg Thelma Ward 


1 teaspoon Worcestershire sauce 
1 teaspoon mustard 

1 tablespoon chives 

Salt and pepper to taste 


1/4 cup all-purpose flour 

Shortening 

RED CABBAGE WITH APPLES 

1 medium red cabbage, shredded Place cabbage in cold water to soak; set aside. In a Dutch oven, 
2 tablespoons chopped onion sauté onion in bacon drippings until tender. Drain cabbage and add 
2 tablespoons bacon drippings to onions. Cover and cook 10 minutes. Add apples, salt, and seeds 
2 medium apples, cored, thinly sliced to mixture; stir lightly. Cover and cook 10 more minutes or until all 
1/2 teaspoon salt is tender. Combine vinegar and sugar. Stirinto cabbage. Cover and 
1/2 teaspoon caraway seeds simmer an additional 5 minutes. 

1/4 cup red wine vinegar Irene Leinthall 


1/4 cup packed brown sugar 


Place onions in deep freezer for 4 or 5 minutes before peeling for less tears; 
also cut the root end off last. 
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1 1/2 cups sifted all-purpose flour 
1 1/2 teaspoons baking powder 

1 teaspoon salt 

1 egg, beaten 

1 can creamed corn 


CORN PUDDING 

2 cups canned, fresh OR frozen corn 
4 tablespoons sugar 

1/4 teaspoon nutmeg 

1 teaspoon salt 

2 eggs, well-beaten 

1 teaspoon vanilla 

2 to 3 tablespoons all-purpose flour 
3 tablespoons butter, melted 

4 tablespoons evaporated milk 


CORN PUDDING IT 

1 can creamed corn 

l egg 

2 tablespoons all-purpose flour 
2 teaspoons sugar 

Salt and pepper 

Butter 


ee Pe ee a a oe Oe oe Ci! OT ee es OD 


eS eee eee 


Mix all ingredients together, pour 1/4 cup batter into a greased hot 
skillet and fry until golden brown. If you wish, you may use 1 1/2 
cups self-rising flour, egg, and creamed corn. 

Harriette Kirk 


Mix the ingredients as listed and pour into a well-buttered 1-quart 
casserole dish. Bake in a preheated 350° oven for 40 to 55 minutes 
until golden. 

Gerry Beveridge 
Blanche Merrill reduces the sugar by half and does not add the 
canned milk; she adds 1/2 cup chopped green pepper and 1/4 cup 
shredded sharp Cheddar cheese. 


Mix the ingredients together and dot with butter. Bake at 350° for 
40 minutes or until brown on top. 
Julia Moore 
Macon Snowden and Harriette Kirk both add 1/2 cup milk to the 
recipe. 
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5 large Vidalia onions, peeled | 
and sliced into rounds 

2 sticks margarine 

24 Ritz crackers, crushed 

Parmesan cheese 


SCALLOPED PINEAPPLE 


1/2 cup margarine 

4 cups bread crumbs 

3 eggs 

“ 1 cup sugar 

1/2 cup evaporated milk 

15 ounces crushed pineapple 


CHEDDAR PARMESAN POTATOES 
1/4 cup butter OR margarine 


1/4 cup all-purpose flour 

2 cups milk 

1/2 teaspoon salt 

1/2 cup grated Parmesan cheese 

1 cup shredded Cheddar cheese 

5 cups sliced, cooked, peeled potatoes 
1/4 cup buttered bread crumbs 


Sauté ¢ onions in margarine suit — “bayer Ve hese onions ina = 
to 1 1/2-quart baking dish. Sprinkle with 1/2 the crackers and cover 
lightly with Parmesan cheese. Repeat. Bake at 350° for 30 minutes. 
Irene Leinthall 


Combine margarine and bread crumbs; mix well. Combine eggs, 
sugar and milk. Beat until blended. Add bread crumbs and 
undrained pineapple, stirring well. Pour into a lightly greased 
2-quart casserole. Bake uncovered at 350° for 1 hour. Makes 6 to 8 
servings. 

Minnie Bessent 
Ann Williams only uses 3/4 cup sugar. 


In a sauce pan, melt butter over low heat. Stir in flour until 
smooth. Gradually add milk. Cook and stir over medium heat until 
mixture thickens. Remove from heat. Add salt and cheeses; stir 
until cheese melts. Add potatoes; stir gently to mix. Place in greased 
2-quart baking dish. Sprinkle bread crumbs on top. Bake, uncov- 
ered at 350° for 30 to 35 minutes. Makes 6 to 8 servings. 

Martha James 
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D1 Be PULALOES, | . 
1/2 teaspoon salt 
1/8 cup olive OR canola oil (2 tablespoons) 


ut INtO Wedges" 


1/2 teaspoon paprika 

1/4 teaspoon garlic salt OR powder 
Dash of pepper 

1 tablespoon Parmesan cheese 
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SPINACH FANTASTIC 


1 6-ounce package long grain and 
wild rice mix 

2 10-ounce packages frozen chopped 
spinach, thawed 

1 tablespoon chopped onion (or more) 

1/4 cup melted margarine 

3/4 teaspoon dry mustard 

1/2 teaspoon salt 

8 ounces shredded Monterey Jack cheese 


Preheat oven to 400°. Ina large plastic bag, add all ingredients. 


<> awe 


Tabbie Nance 


ot along with the ducks and some bacon drippings. She cooked 
meal dumplings (see index)! We loved it. 
Harriette Kirk 


Cook rice according to package directions. Press spinach between 
paper towels to remove excess moisture. Combine rice and spinach. 
Sauté onions in margarine and add mustard, salt and cheese. Mix 
ingredients together and pour into a lightly greased 2-quart shallow 
casserole. Bake uncovered at 350° for 35 to 40 minutes. NOTE: You 
can assemble and refrigerate casserole for 8 hours. Remove from 
refrigerator and let stand at room temperature 30 minutes and bake 
as directed. Fresh spinach makes this even better! 

Carolyn Whitler 


Why not add fresh tomato slices, grated fresh carrots, thinly 
sliced celery or cucumbers to a casserole when it has been left over! 
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orman auras : CN 8 wee . 
1/2 pound sugar "snap ‘peas Add peas to medium sauce pan of boiling salted water and boil, 
Boiling, salted water uncovered, over high heat until tender-crisp, about 3 minutes. 
Oil Drain in colander. Rinse with cold water and drain well. Heat oil 
1/2 pound mushrooms cut into thick slices —_in heavy medium skillet over medium high heat. Add mushrooms 
Salt and pepper to taste and season to taste with salt and pepper. Sauté until tender, about 
1 small shallot, rinsed, chopped, 5 minutes. Add shallots and sauté about 30 seconds. Add peas. 
tips removed Sprinkle with salt and pepper and sauté over medium heat until 


heated through, 30 seconds to 1 minute. Serve hot. NOTE: Onions 
may be substituted for shallots and add as much as you like! For 
steamed Snap Peas, serve with extra butter immediately after they 
have been drained from the initital 3 minutes of cooking! 


Pat Humphrey 
3 cups mashed sweet potatoes Mix sweet potatoes, sugars, pineapple and flavorings. Mold 
1/3 cup white sugar enough sweet potato mixture around a large marshmallow to cover 
1/3 cup brown sugar it completely. Continue to cover marshmallows until the potato 
1 cup crushed pineapple mixture is all used. Roll each ball in the coconut. Place balls in a 
1 teaspoon vanilla greased 11x13-inch baking dish and bake for 20 minutes at 325°. 
Large marshmallows Edna Lewis 


Flaked coconut 


To “fancy-up” vegetables, sprinkle with chopped hard-cooked 
eggs or egg yolks, chopped toasted nuts, toasted seeds, 
crumbled bacon or cheese, and canned French-fried onions. 
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rc i) ‘sug yar 

1/3 cup area flour 

1/3 stick margarine 

3 cups mashed sweet potatoes 
1/2 teaspoon salt 

1/2 cup milk 

2 eggs ; 

1 teaspoon vanilla’ — 
TOPPING: 

1 cup light brown sugar 

- 1/3 cup all-purpose flour 

1/2 stick butter OR margarine 
1 cup chopped nuts 

1 cup coconut 


DIJON TOMATOES 


4 tomatoes 

4 slices bread, cubed 

1 teaspoon garlic powder 

1 tablespoon Dijon mustard 
Salt and pepper 


Blend sugar, flour and margarine until crumbly; add nuts and 
coconut. Sprinkle evenly over potatoes. Bake at 350° for 25 minutes. 
Mildred Whitehurst 

Pat Humphrey 


Core tomatoes. Scoop out pulp and place in a mixing bowl. Set 
tomato shells aside. Mix tomato pulp with bread, garlic, mustard, 
salt and pepper. Stuff the tomato shells with the filling, place in a 
lightly greased 8-inch square baking dish and bake at 350° for 30 
minutes. Ifthe tomatoes are really juicy, you may need to use more 
than one slice of bread per tomato. 

Karen Riemer 


Mix together about 1 tablespoon of your favorite peanut butter with raisins and a little honey; 
core an apple and fill the hole with the peanut mixture. A great snack for young and old alike. 
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‘CHUSL. 

2 tablespoons margarine, melted 

1 1/2 cups bread crumbs 

FILLING: 

8 to 10 fresh mushrooms, sliced 

1 clove garlic, minced 

1/4 cup onions, chopped 

1 teaspoon vegetable oil 

3/4 cup fresh spinach, chopped OR 
3/4 cup fresh broccoli, chopped 

1/2 teaspoon basil 

Pepper 

1 cup part-skim farmer’s cheese OR 
ricotta cheese 

1 cup plain yogurt 

5 egg whites, beaten 


BROCCOLI CASSEROLE 

10 ounces frozen, chopped broccoli 
1/2 cup chopped onion 

1/2 cup butter OR margarine 

1 1/3 cups cooked rice 

8-ounce jar processed cheese 

1 can cream of mushroom soup 


Mix ‘crumbs ae margarine; . pat into pie plate. Sauté mushrooms, 
garlic and onion in oil. Mix together sautéed vegetables, spinach or 
broccoli, basil and pepper (to taste); add to pie crust. Sprinkle 
farmer’s cheese over vegetable mixture. Blend yogurt and egg 
whites and pour over cheese mixture. Bake 425° for 10 minutes. 
Reduce heat to 350° and continue baking for 20 to 25 minutes. Low- 
fat ingredients will cut calories and cholesterol. Makes 6 servings. 

Joyce Gibbs 


Combine broccoli and onions. Cook according to package direc- 
tions. Drain and add remaining ingredients. Stir well. Pour into 
greased 1-quart casserole dish. Bake at 350° for about 30 minutes. 
DEE-LICIOUS! 


Margaret Taylor 


Add a little sugar to all vegetables when cooking to bring out natural flavor. 
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_ 1 cup cooked diced ham 


TARESE SSS 


2c cans cream of eicken's soup, , undiluted 
1 can water chestnuts, sliced and drained 
1 1/2 rolls Ritz crackers, crushed 

1 stick margarine, softened 

1/4 cup slivered almonds, optional 


LIMA BEAN CASSEROLE 
2 cups cooked, drained lima beans 


16-ounce can tomatoes, chopped 


1/2 teaspoon salt 
1 teaspoon sugar 


Dash of pepper Me be hd Tae 


1/2 cup soft bread crumbs 
Melted butter 


POL AD EO Re EEF EI RBIS SES PPS E BD > 
Cook celery ‘/ minutes and drain. Combine the celery, soup and 


water chestnuts. Pour into a greased 1-quart casserole dish. Top 
with cracker crumbs that have been combined with the margarine, 
and almonds (ifdesired). Bake at 350° for 30 minutes or until hot and 
bubbly. 


Carolyn Whitler 


Combine beans, tomatoes, ham and seasonings; mix well and 
spoon into a buttered 1 1/2-quart casserole. Spread bread crumbs 
over top, drizzle with butter. Bake at 350° for 30 minutes. Serves 6. 

Jeanne Simpson 


Just before you leave home, take the hot foods from the oven. If desired, transfer hot food 
(such as baked beans, soups, or casseroles) to an electric slow crockery cooker for extra 
insulation. Wrap the covered dish, container, or crockery cooker in heavy foil, several layers 
of newspaper, or a heavy towel. Then, place in an insulated container to tote. The food should 
stay hot for up to 2 hours. If there is electricity at your picnic spot and you have a crockery 
cooker, your food will stay warm for hours on the low-heat setting (add additional liquid as 


needed). 
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20-ounces frozen OR canned Frenc 
style green beans 

1 can cream of mushroom soup 

1/4 cup almonds, slivered 

2 cups dry stuffing mix 

2 tablespoons butter, melted 


PINEAPPLE CASSEROLE 

3 tablespoons all-purpose flour 

1/2 cup sugar 

15-ounces crushed pineapple, 
lightly drained 

3 eggs, beaten 

3 slices bread, broken into pieces 


POTATO CASSEROLE 


1 cup corn flakes 

7 to 8 medium potatoes, peeled 

1 can cream of chicken soup 

1 medium onion, chopped 

3/4 cup sour cream 

1 1/2 cups sharp Cheddar cheese, grated 
1/4 cup melted margarine 


Cook beans according to directions on package; drain. Combine 
drained beans, soup and almonds in a greased 2-quart casserole. 
Sprinkle stuffing mix on top and pour the butter evenly over the top. 
Bake in a preheated 350° oven for 20 minutes. Makes 6 servings. 

Kryn Krautheim 


Mix flour and sugar together. Add pineapple and eggs. Pour into 
greased 1 1/2-quart casserole dish. Break 3 slices bread into small 
pieces over the top. Bake at 400° for 30 minutes. 

Anna Lou Haskins 


Crush corn flakes; set aside. Parboil potatoes and grate (or finely 
cube) and place in bottom of 9x13-inch baking dish. Combine other 
ingredients (except corn flakes) into a sauce and pour over potatoes. 
Cut sauce into potatoes using a table knife. Sprinkle with corn flake 
crumbs. Bake 45 minutes at 325°. 

Minnie Bessent 


Leafy vegetables, such as spinach, chard, kale, collards, cabbage, etc., 
should be slowly cooked in only the water that clings to the leaves. 
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‘1/2 pound yellow squash, sliced 
1/2 pound zucchini, sliced 

1/4 cup melted butter 

1 egg, beaten 

1/2 cup mayonnaise 

1/2 cup onion, chopped 

1/4 cup chopped bell pepper 

1 tablespoon pimento 

1 tablespoon sugar 

1/2 cup grated cheese 

1/2 cup cheese Ritz cracker crumbs 


SQUASH CASSEROLE If 

1 egg, slightly beaten 

1/2 onion, chopped 

1 can cream of mushroom soup 

1/2 cup cracker crumbs 

1/2 cup butter OR margarine, melted 
1 cup grated cheese 

2 cups cooked squash, well drained 
1/2 cup buttered crumbs 


Mix sliced squash with melted margarine and place in casserole. 
Combine egg, mayonnaise, onion, pepper, pimento and sugar; spoon 
over squash. Sprinkle grated cheese on top; cover with cheese 
cracker crumbs. Bake at 350° for approximately 35 minutes. 
Joyce Gibbs 


Combine all ingredients except buttered bread crumbs. Place ina 
greased 1 1/2-quart casserole; top with bread crumbs and bake at 
350° for 30 minutes or until hot and bubbly. 

Betty Weeks 
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1 1/2 pounds (8 medium) 
2 small onions, chopped 
Old Bay Seasoning (to taste) 

1 can cream of chicken soup 

8 ounces non-fat plain yogurt 

1 small package seasoned stuffing mix 
1/2 stick margarine 

3/4 cup grated Cheddar cheese 
Cooking oil 


yellow squash 


SWEET POTATO CASSEROLE 


3 cups mashed, baked sweet potatoes 
1 cup evaporated milk 

1 cup sugar 

1/2 cup margarine 

2 eggs, beaten 

2 teaspoons vanilla 
TOPPING: 

1 cup brown sugar 

1/3 cup all-purpose flour 
1/2 stick margarine, melted 
1/2 cup chopped pecans 

1 cup flaked coconut 


casserole dish as follows: es 


oP 
Layer of squash mixture BE, 


Layer of stuffing mix 9 


Layer of grated cheese 
Repeat layers and bake at 350° for 20 to 30 minutes. Serves 6 to 8. 
Jane Hassler 


ae 


Mix all ingredients and beat well. Pour into a greased 2-quart 
casserole dish. 


Mix until crumbly. Sprinkle over potato mixture and bake about 
30 minutes at 350°. 
Holly Salter Smith 
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The Humphrey House, located at 217 Front Street, is a turn-of-the century home. It was opened for the 
Beaufort Historical Association's Home Tour of Old Beaufort in J une of 1980. The home is owned by Mr. and 
Mrs. Jack Humphrey. 


The white exterior presents the typical restless silhouette of Victorian architecture created by the two 
porches, bay windows, and a steep roof. At the pinnacle of the roof there is a Captain's Walk repeating the 
railing of the porches. From the upper porch and the Captain's Walk there is a panoramic view of Piver's 
Island, Radio Island, Carrot Island, and the Beaufort Inlet with the Atlantic Ocean beyond. 


In 1907 Thomas Thomas bought the lot and a small house which stood on it. He removed the old house and 
replaced it with the present structure. Between 1907 and 1941 this house has been home to numerous 
families. The Humphrey family bought the house in 1941. The present owners have occupied the house since 
1976 and have done extensive renovation and repair. 


Present owners, Jack and Pat Humphrey 
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BASIC WHIPPED CREAM ss—=~S "In an icy cold mixing bowl, beat the cream and sugar until stiff. 
1 cup chilled whipping cream 
3 tablespoons white OR powdered sugar 


1/3 cup green creme de menthe OR If you desire, you may add one of these ingredients during the last 
1/4 cup honey and 1/2 teaspoon ginger OR ~~ minute of beating to have flavored whipped cream. 
1/2 cup white creme de cacao OR 
3/4 cup packed brown sugar and 

1 teaspoon vanilla OR 
1/2 teaspoon cinnamon, nutmeg, almond 


OR peppermint flavoring 
GLAZES FOR ANGEL FOOD CAKES: 
BASIC GLAZE Melt the butter and blend in the sugar and vanilla. Stir in the 
1/3 cup BUTTER water a little at a time (you may need just a bit more water), until 
2 cups powdered sugar the glaze is the proper consistency to flow easily. 


1/2 tablespoon vanilla 
1 tablespoon hot water 


Variations of Basic Glaze: 

Add 2 ounces of melted chocolate 
along with the sugar OR 

Substitute orange, lemon, pineapple 
juice for the vanilla and water OR 

Substitute 1/2 tablespoon rum 
flavoring for the vanilla OR 

Add 2 tablespoons White rum 
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egg 
1 1/2 cups oil 
3 cups all-purpose flour, sifted 
2 cups sugar 
1 teaspoon salt 
1 teaspoon baking soda 
1 teaspoon vanilla 
3 cups chopped apples 
1 cup chopped nuts 
FROSTING: 
’ 1/2 cup butter 
2 tablespoons milk 
3/4 cup brown sugar 
1/2 teaspoon vanilla 


APPLE PIE CAKE 


1/4 cup butter 

3/4 cup sugar 

1 egg 

1/2 teaspoon salt 

1 teaspoon cinnamon 

2 cups nut pieces 

1/2 teaspoon nutmeg 

1 cup flour 

1/8 teaspoon ground cloves 
2 cups chopped apples 


vanilla, apples and nuts. Mix ingredients well. Bake in greased and 
floured tube pan at 325° for 1 hour and 15 minutes or until toothpick 
comes out clean. 


For frosting, cook butter, milk, brown sugar, and vanilla until 
mixture comes to a slow bubble. Pour over cake. 

Jean Williams 

Patty Springle 


In a saucepan over medium heat, melt butter. Add sugar and egg, 
mixing well. Add remaining ingredients; mix well and pour in a 
greased pie pan. Bake for 20 to 30 minutes at 350°. 

Sarah Williams 


290 


T6Z 


‘AQUO4SISUOD BUI 
-peaids [yun A[MOTS AI9A TeSNs polopMod ppe ‘Bulyeaq af “[[eA 
SUIXTUL ‘y[BS puke B][IUBA ppe ‘FeoY WOIJ BAOWOY *.19}eM 07UI poddoip 
uay [eq Wos eB suLIOJ dolp & [1yUN 19}j3NnNq pue BAI ‘IBEdNS YOoD 


‘SUIIT JAWDIDD Sasn pud 
adizau Jay ui aonpsajddn Jo dnd 7DUo1zIppvD UD Sppv PLDYUD J, asory 
8}795pPIN SIqqog 

"ayed JOY JOAO NOG ‘SaeyNUIu Z/T Z YOO) “yI[TU pue ‘resns 
UMOIQ ‘BULIVSICU SUIQUIOD ‘ezZe[s 10q “UBD {NO SauIOd yoId UapoomM 
[JUN IO sayNUTU Gg 0} 0g oyeq puke ued paiedoeid 0jUI Nog ‘1adUO| 
SoyNUIMT E YSIY UO Jeog ‘papuUsTq [Je [UN MOT UO szUOIpoIsUI 
Ile Xt. “ued youl-g[ xg Inop pue vsveiy *.QGE 0} UAaAO JeaYoIg 


a 


a 


iedns polspMog 

+18S Jo yseq 

Bl[faea suoodses} Z/T I 
YaALLA dno 2/7 
wBeeIs dnd { 

aegns uMOoiAg sdno ¢ 


‘ONIOI TANVAVO 


yiyer dno F/T 
iesns UuMOIg dnd | 


SULIGZIVUI Y9198 

“-AZVI9 

SUISIVI dno [ 

sjynu peddoyo dno 2/T 
Sulusz10Y8s dnd Z/T 

8339 % 

aones ojdde Ayunypd sdno Z/T I 
107eM dno 2/T 

SOAO][D U0OdSED} Z/T 

ad1ds| [Be WoodseED} Z/T 

Japmod suryeq woodses} F/T 
uouBUUld UCOdS¥D} F/E 

epos Juryeq suoodses} Z/T 
aes suoodsed} Z/T TI 

ze3ns sdno z 

amo esod.ind-|jJe sdnd ¢ 0} Z/T Z 


wana . 
1 box Lemon Supreme Cake Mix 


1/2 cup sugar 

1 cup apricot nectar 

1/2 cup oil 

4 eggs 

Dash of salt 

GLAZE: 

1 1/2 cups powdered sugar 
Juice of 2 lemons 


BE ‘SP 

eggs 
1 cup butter 
2 1/2 cups sugar 
3 cups self-rising flour 
1 tablespoon lemon flavoring 
11/3 cups milk OR 

3/4 cup canned milk and 3/4 cup water 


are all the raaedienian ina mixer a and beat until smooth. Pour 
into a greased bundt pan. Bake at 325° for one hour, or until cake 
tests done. 


Stick deep holes in top of cake so the glaze will penetrate (use ice 
pick)... Simple and never fails. Makes 1 cake. 
Dorothy Harker 
Pat Humphrey uses 3/4 cup apricot nectar, 3/4 cup otl and 2 
teaspoons lemon flavoring. Beat 4 minutes at minimum speed and 
2 additional minutes at high speed. Pour into greased tube pan and 
bake at 325° for 50 to 55 minutes. Cool. 


Separate eggs. Beat whites and set aside. Cream butter and sugar; 
add egg yolks, flour, flavoring and milk. Mix well. Lightly FOLD 
in the egg whites being sure NOT TO BEAT. Pour into prepared 
pans. You may use either layers, sheet or bundt pan. The batter 
doubles in size when baked. Bake at 325° or 350° until done. Very 
Good! Vanilla flavoring makes a wonderful plain yellow cake that 
goes well with most any icing. Sometimes this cake is called the 
1-2-3-4 Cake. Only 2 cups of sugar are used instead of the 2 1/2 cups. 
May we suggest ONE MINUTE CHOCOLATE FROSTING (see end 
of section) for this cake! Cookbook Committee 

Sidney Lewis 
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6 chocolate wafers, finely crushed 

1 1/2 cups light cream cheese 

1/4 cup all-purpose flour 

1/4 cup amaretto 

1 teaspoon vanilla 

1/4 teaspoon salt 

1 cup sugar 

1 cup 1% cottage cheese 

1/4 cup plus 2 tablespoons 
unsweetened cocoa 

1 egg 

2 tablespoons semisweet chocolate 
mini-morsels 

Chocolate curls (optional) 


CHOCOLATE HOT MILK CAKE 


2 cups sugar 

4 eggs 

1 stick butter OR margarine 
1 cup milk 

2 cups self-rising flour 

6 tablespoons cocoa 


Sprinkle chocolate wafer crumbs in bottom of a 7-inch springform 
pan. Set aside. Position knife blade in food processor bowl; add 
cream cheese and next 7 ingredients, processing until smooth. Add 
egg and process just until blended. Fold in chocolate morsels. 
Slowly pour mixture over crumbs in pan. Bake at 300° for 65 to 70 
minutes or until cheesecake is set. (If using an 8-inch pan, it will 
require only 45 to 50 minutes baking time.) Let cool in pan on wire 
rack. Cover and chill at least 8 hours. Remove sides of pan, and 
transfer cheesecake to a serving platter. Garnish with chocolate 
curls, if desired. 12 servings. 

Harriette Kirk 
CHOCOLATE-MINT CHEESECAKE: Substitute 1/4 cup creme de 
menthe for amaretto. 


Cream sugar and eggs. Melt butter with milk. Sift flour and cocoa. 
Add milk mixture and flour alternately into creamed sugar and 
eggs. Bake at 350° for 1 hour. 

Joyce Gibbs 


When greasing and flouring a cake pan for a chocolate cake, use cocoa to "flour" the pans. 
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6 ounces semisweet chocolate chips 
1/2 teaspoon instant coffee crystals 
8 ounces sour cream 

1 tablespoon vanilla 

Crushed almonds (optional) 


“NO OIL” CHOCOLATE CAKE 

1 chocolate cake mix 

1/2 cup applesauce 

1 small instant chocolate pudding mix 
1/2 cup water 

1/2 cup sour cream OR plain yogurt 

4 eggs 

6 ounces semisweet chocolate chips 


$100.00 COCONUT CAKE 


1 box yellow cake mix 

1 1/2 cups powdered sugar 

8 ounces sour cream 

14 ounces Angel Flake coconut, divided 
1 1/2 cups Cool Whip 


If y you ere to use the abana nantes toast Sor in oe oven. 


Thaw the cake and slice horizontally into 6 thin slices. Melt 
chocolate; stir in coffee, sour cream and vanilla. Blend well. Stack 
and ice each layer. Be sure to ice sides and top of cake. Refrigerate 
1 hour or more. May be made a day before using. Press the almonds 
lightly onto the top and sides, if they are used. Makes 8 servings. 

Anne Brown 


Beat all ingredients except chocolate chips, 8 minutes. Fold in 
chips and pour into a greased and floured tube pan. Bake at 350° for 
1 hour. 

Barbara Paerl 


Prepare cake as directed. Cook in 4 layers. Mix sugar and sour 
cream together. Add 10 ounces coconut to mixture. Place filling 
between layers only. Mix remaining 4 ounces coconut with Cool 
Whip and frost sides and top of cake. Refrigerate overnight before 
serving. 

Blanche Merrill 
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1 6-ounc packa 


1 cup sugar 

1 envelope unflavored gelatin 
4 egg yolks 

4 cups water 

1/4 cup lemon juice 

1 angel food cake (10-ounce) 

1 cup cream, whipped stiff 

_ 3 1/2 ounces flaked coconut 


BLACK BOTTOM CUPCAKES 


1 1/2 cups flour 

1 cup sugar 

1/4 cup cocoa 

1 teaspoon baking soda 
1/2 teaspoon salt 

1 cup cold water 

1/2 cup oil 

1 tablespoon vinegar 
FILLING: 

8 ounces cream cheese 
1 egg, well beaten 

1/2 cup sugar 


6 ounces semisweet chocolate chips 


1/8 teaspoon salt 


a . Oo - 
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In large saucepan combine pudding mix, sugar, and gelatin. Mix 
well. Stir in egg yolks and 4 cups water, mixing well. Cook over 
medium heat until mixture comes to a boil. Remove from heat and 
stir in lemon juice. Place saucepan in ice cubes and cool for 
approximately 15 minutes, stirring several times. Cut cake into 
1 1/2-inch cubes until you have 5 to 6 cups. Generously butter the 
inside of a bundt or tube pan. When filling is completely cooled, fold 
in whipped cream and coconut. Add cake cubes and mix lightly. 
Turn into cake pan and refrigerate, covered, several hours or 
overnight. 

Dorothy Johnson 


Mix all ingredients well. Place cupcake !iners in muffin tins and 
fill 16 cupcake liners 1/2 full. Place 1 teaspoon filling in center of 
each cupcake. DO NOT STIR! Bake 18 to 20 minutes at 350°. 


Mix well. 
Martha James 


Jeanne Simpson makes these cupcakes using a 2 layer chocolate 
cake mix. She calls hers, Self-Fulfilled Cupcakes! 
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4 eggs 

2 cups sugar 

1 package dry figs, chopped 
1 cup wine 

3/4 cup shortening OR butter 
1 teaspoon baking soda 

4 cups all-purpose flour 

3 cups raisins 

2 teaspoons cinnamon 

2 teaspoons allspice 

~ 2 teaspoons nutmeg 


ICE BOX FRUIT CAKE 


1 pound marshmallows 
1 large can evaporated milk 


1 pound crumbled Ritz crackers 


1 pound candied pineapple 

1 pound candied cherries 

1 pound English walnuts 

1 pound Angel Flake coconut 
1 pound golden raisins 

2 cups pecans 


~ Cream butter and sugar; add eggs one at a time. Sift flour and 
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measure. Sift flour again with soda and spices. Use 1/2 cup flour to 
dredge fruit. Mix in remaining flour alternately with the wine; fold 
in fruit. Pour into a greased and floured 10-inch tube pan and bake 
at 350° for approximately 2 hours. 


Combine the milk and marshmallows in a pan over low heat until 
the marshmallows are melted, stirring occasionally with a wooden 
spoon. Mix all the remaining ingredients together. Pour the 
marshmallow mixture over all ingredients. Pack in greased tube 
pan. KEEP REFRIGERATED. 

Blanche Merrill 


If you have whipped cream left over, spoon the mounds onto a lined baking sheet and freeze until firm. 
Transfer the frozen whipped cream to a freezer container. When ready to use, let the mounds stand 5 


minutes and place on top of your new dessert. 
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DLA it. 

1 cup butter 

3 cups sugar 

6 eggs 

1 1/2 cups milk 

4 cups all-purpose flour 
MIXED BATTER: 

1 cup nuts 

1 teaspoon allspice 

1 cup raisins 

2 teaspoons cinnamon 
ICING: 

2 cups coconut 

3 cups sugar 

1 cup boiling water 

6 tablespoons cornstarch 
Juice of 2 lemons 


ICE CREAM CAKE 


1 bag Pecan Sandies cookies 


1/2 cup chopped pecans 


2/3 cup butter OR margarine 
3 squares unsweetened chocolate 


1 1/2 cups powdered sugar 
3 eggs, separated 
1 teaspoon vanilla 


1/2 gallon vanilla ice cream 


4 to 6 Heath candy bars 


Uream tne putter and isugarv well. Aga tne CEES mukK and tiour; mix — 
well. The cake will havea total of 4 layers. Divide 1/2 the batter into 
2 (TWO) separate, prepared pans, putting 1/4 the batter in each of 
the two pans. To the remaining 1/2 cake batter, add mixture of the 
nuts, allspice, raisins, and cinnamon. Divide this mixed batter 
between two more prepared pans and bake all four layers at 325° 
until cake begins to pull away from the sides of the pan. ICING: Mix 
the coconut and sugar together in a pan. Add to the boiling water 
along with the cornstarch and lemon juice; boil until the mixture 
becomes thick and clear. Use this to ice the 4 layer cake. 

Ruby Dudley 


Crush the cookies and add the pecans to the crumbs. Spread 1/2 
the mixture in a 9x13-inch pan. Melt the butter and chocolate; add 
the sugar. Beat until smooth. Add the 3 egg yolks and vanilla. Fold 
in 3 stiffly beaten egg whites. Pour over crumbs and chill 2 hours. 
After chilling, spread the softened ice cream (you can use another 
flavor of your choice if desired) over mixture. Put the other 1/2 
cookie crumbs on top. Break the candy bars into small pieces and 
sprinkle over crumbs. Freeze at least 8 hours. 

Sandra Croom 
302 


€0€ 


uosuyor £y40.10q 

‘SSULAIOS QT SOYP]A, “OY I9AO ozel[s uoodS puK Y10} pout}-suUC] 
Y}LM axed Jo do} ad1eIg ‘UoUTeUUD pue sddeuyps yoved uoodsaqe} 
Z ‘10}9Nq poz}[eul sUIqUIOD “‘Ued OI] DAOWOL ‘soJNUIU GT 10J [009 
PUB U9AO WO] BAOUAY ‘ULd]I JNO SOO) 18}U99 UI poy.1esul y91dy}00} 
[UN 10 SsyNUTUT Gg 0} 09 10] .EGE 38 EYeY “yIMJj 1dA0 ued 04UI 19;7eq 
Inod AjjUe5 ‘peeds ysty ye soyNUIM OM4 Jeog ‘paUs}sIOU [UN 
pgeds Mo] Je Sado pue ‘sddeuyps yoeed dno p/T ‘{10 ‘som asue.to ‘xtur 
Suippnd ‘xtul 948d sUIqUIOD ‘[MOg ode] Ul ‘“SsedI[s Yoved usam4oq 
SOLLIOYO ade]d f1edNs UMOIQ 10A0 Ud JO S2A0019 UI SeyIved padI|s 
‘pouleip esueliy ‘ued Jo W10}}0q 1aA0 A[UdAd IesNs UMOIG sTyULIdg 
‘ued ypunq dnd ZT & Ino]j puv ssevaid A[SNOI9US *.(GE 0} USA JeoFT 


yyug ALey 
‘ayed JOY 9Y} Uo peaidg “Yory} [yun seynurUr 
OL Jnoqe [log ‘uedsones & UI SJUSIpaIsU 9Y} [[e SUTUIquIOZ 


“sutddo4 
oy} syeul ‘seyeq syed oy} B[TUAA ‘SONU OF JOJ .CGE Je oyeg 
“"ysIp auted seule Os [X6 peseoisun ue 0jUIT INOg ‘[te}4909 pue 
Bltuea ‘4[es Epo anou ay PPV ‘8850 sasha qeans pdno Z 284} puslg 


——— SS 


ee — ie 


SF A as ee Oe a ee ee ae 


UOUIBUUID sUOOdS¥9} 8/T 

sddeuyos qoved sucodsa]qe} Z 

Po} [eu ‘oULIes.1eUl YC 1973Nnq suocodsa] qui Zz 
‘AZVIO 

8330 7 

sddeuyos qoved dno f/] 

[tO a[qQuzaZea dno Z/T 

aoinf agues0 dno F/¢ 

XI SUIpPpHnd U][IUBA }UGzSUI [[BUIS | 
peppe surppnd q7M xu ayVd MOTIPA T 
PpeAley ‘SeLLioyd OUIGISBICU g 

peuleap [jem ‘saqoved pooiy]s u¥s a0uNn0-Gz 
iedns uMOig payoud Ajpatay dno 7Z/T 


WSHVO THAVN AZZ 


1a77nqg YOUS T 

YIU pozViodeaAo UBd |][eUIS [ 
ze3ns dno [| 

suwdved peddoypo dno [ 
qnuos09 dno [| 

‘ONIddOL 

oomnf pue [1834909 yINIy UB | 
Byiuea uoodsesa} [ 

988 WoodseEa} Z/T 

Bpos woods} [ 

anoy asod.ind-|je sdno Z 
8339 7 

zegns sdno Zz 

SP See eS es ee ee 


ee ee ee Es ne aie eo te oe ee = os 


1 ‘tablespoon ge latin 
1/4 cup cold water 
2/3 cup sugar, divided 

1/4 teaspoon salt 

1 3/4 cups cold milk 

1 package German sweet chocolate 
3 eggs, separated 

1 teaspoon vanilla 

1 layer of devil’s food cake 
Whipped cream 


MAMA’S MOLASSES CAKE 

2 1/2 cups sifted all-purpose flour 
1 teaspoon salt 

1 teaspoon baking powder 
1 1/2 teaspoons cinnamon 
3/4 teaspoon soda ; 
1/2 teaspoon allspice ro 
1 stick margarine << 
1/2 cup sugar a 
1 cup molasses 

1 cup boiling water 


che i SE ele crane a, 


spieianine Te in cold THUR: set aside. Combine 1/3 cup sugar, 

salt, and milk in saucepan. Add chocolate. Cook over medium heat 
stirring constantly until chocolate is melted and starting to boil. 
Add some of the hot liquid to the beaten egg yolks and then add the 
eggs to the mixture and cook 5 minutes. Remove from heat; add 
softened gelatin, pour into a large ROUND bowl and chill until 
partially thickened. Beat egg whites until foamy; add 1/3 cup sugar, 
2 tablespoons at a time while still beating slowly, then add the 
vanilla. Fold the egg whites into the chilled chocolate mixture and 
blend well. Chill at least 2 1/2 hours. Place the layer of devil’s food 
cake on a serving platter. Unmold the chocolate mixture on top of 
the cake layer and cover the entire cake in whipped cream. Be sure 
to refrigerate if there are any leftovers. 

Macon Snowden 


Sift together all the dry ingredients and set aside. Cream the 
margarine and sugar well. Add the molasses and mix well. Stir in 
1/2 cup at a time of the dry ingredients alternately with the boiling 
water. Beat 1/2 minute. Pour into greased and lightly floured 9x13- 
inch pan. Bake 45 minutes in a moderate oven. (325° to 350°) This 
was my mother’s recipe. We love it...especially warm! 

Louise Hunter 
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‘cup Margarine 
2 cups sugar 

4 eggs 

1 teaspoon vanilla 

1/4 cup cocoa 

1 1/2 cups all-purpose flour 
1/2 teaspoon salt 

1 1/2 cups flaked coconut 

1 1/2 cups chopped pecans 

9 ounces marshmallow cream 
FROSTING: 

1/3 cup cocoa 

1/2 cup margarine 

1/2 teaspoon vanilla 

1 pound powdered sugar 

1/3 cup milk 


NEIMAN MARCUS CAKE 


1 box yellow cake mix 
1 stick butter 

1 egg 

1 cup chopped pecans 
1 box powdered sugar 


3 eggs 
8 ounces cream cheese 


Cre 


mast 


flour, salt and stir well. Add coconut and nuts, again stirring well. 
Pour into a greased and floured 9x13-inch pan. Bake at 350° for 30 
to 35 minutes or until a wooden pick inserted in center comes our 
clean. Remove from oven, and while hot, spread with marshmallow 
cream. Let cake cool and then frost. To make frosting, beat cocoa, 
margarine, vanilla, milk and sugar until fluffy. Spread over 
marshmallow cream on cake. Frosting tends to be runny in order 
to spread over cake easily. Add milk cautiously. This is a very rich 


cake, but it is delicious! 


Jan Blackwell 


Gerry Beveridge uses 1 1/2 cups of margarine in her cake and 1 
teaspoon vanilla and replaces the milk with 1/2 cup evaporated 


milk in the frosting. 


Combine the cake mix, egg, butter and pecans well, pour in 9x13- 
inch sheet pan. Cream powdered sugar, 3 eggs, and cream cheese. 
Spread over first layer. Bake at 300° to 325° for 45 to 60 minutes. 
Chiyo Rice says Virginia Willis gave her this cake recipe many, many 
years ago. Chiyo made copies and passed them out to several people 


and that’s how it came to Beaufort. 
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Chiyo Rice 
Pat Humphrey 
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2 cups sugar 

3 eggs, beaten 

1 1/2 cups oil 

3 cups self-rising flour 

1 teaspoon vanilla 

2 teaspoons cinnamon 

3 cups peeled, cooked pears 
GLAZE: 

1 1/4 cups powdered sugar 
2 to 4 teaspoons milk 


1 box yellow cake mix 

3/4 cup cooking oil 

4 eggs 

11-ounce can mandarin oranges 

ICING: 

1 large can crushed pineapple, 
lightly drained 

1 small vanilla instant pudding mix 

1 large whipped topping, thawed 


-~ —— = 


Combine sugar, eggs, oil; add flour 1 cup at atime. Mix well. Stir 
in vanilla, cinnamon and pears. Spoon batter into a greased and 
floured tube pan. Bake 1 hour at 350°. 


Mix powdered sugar and enough milk to make a glaze the consis- 
tency you want and pour over cake. 
Joyce Fulford 


Mix ingredients in order listed. Divide evenly into 3 greased and 
floured 8-inch cake pans and bake, following directions on box for 
time and temperature. 


Mix the crushed pineapple and vanilla pudding mix together. 
Fold in the thawed whipped topping. Spread between layers and 
outside of cake. Refrigerate. 

Pat Humphrey 


If you sift powdered sugar onto the serving plate before placing the cake on it, 
the cake will not stick to the plate. 
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3 tapiespoons BULIEK 
1 cup firmly packed brown sugar 
6 slices canned pineapple, drained 
Pecan halves 

Maraschino cherries, red, drained 
1 1/2 cups all-purpose flour 

2 teaspoons baking powder 

1/2 teaspoon salt 

1 cup sugar 

1/2 cup shortening 

1/3 cup evaporated milk 

1/4 cup water 

1 teaspoon vanilla 


2 eggs 


2 aciclee butter OR margarine 
1/2 cup Crisco 

3 cups sugar 

5 eggs 

3 cups all-purpose flour 

1 cup milk 

1/2 teaspoon baking powder 
2 teaspoons vanilla 

1 teaspoon lemon extract 


ene em canteens wPreneate oven me 350°. In a eat ST EETOTE skillet, melt butter 


A a we eh oe ae a HS A te FO 


over low heat, spread brown sugar over butter to cover evenly. 

Arrange pineapple slices, pecans and cherries over the brown sugar 
mixture. Ina large bowl, stir together flour, baking powder, salt and 
sugar. Add shortening, milk, water and vanilla. Beat with mixer 
for 2 minutes. Add eggs and continue beating 2 additional minutes. 
Pour batter over pineapple slices. Bake 55 to 60 minutes or until 
done. Allow cake to cool 10 minutes before inverting onto serving 


plate. Serve warm or cold. Serves 6 to 8. 
Thelma Ward 


Spray a 10-inch tube or bundt pan with Baker’s Joy! (It never 
fails!) Cream butter, Crisco with sugar; add one egg at a time; beat 
well. Add flour, milk, baking powder, vanilla and lemon flavorings. 
Bake at 350° for 1 1/4 hours. Test before taking from oven. 

Anne Brown 
Lessie Arrington’s pound cake calls for 1 tablespoon vanilla. Vivian 
Huntley reduces the vanilla to 1 teaspoon and adds 1/2 cup cocoa 
and 1/4 cup milk for a wonderful Chocolate Pound Cake. Look for 
VIVIAN’S ICING at the end of these recipes. 
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1 cup margarine 

3 cups sugar 

6 eggs, separated 
1/2 teaspoon baking soda 
1 cup sour cream 

3 cups all-purpose flour 
2 teaspoons lemon juice 
1 teaspoon vanilla 


BUTTERS H-PEC, POUND CAKE 
cups butter OR margarine, softened 

8 ounces cream cheese, softened 

2 1/4 cups sugar 

6 large eggs 

2 2/3 cups all-purpose flour 

1 teaspoon each vanilla extract, 
butter and nut flavoring 

1 cup chopped toasted pecans 

1/2 cup butterscotch morsels 


Cream margarine and sugar. Beat egg whites until stiff; set aside. 
Add egg yolks one at a time, beating well after each addition. Mix 
soda in sour cream. Add flour alternating with sour cream to the 
sugar egg mixture. Add flavorings. Fold in stiffly beaten egg whites. 
Pour into well greased and floured tube pan. Bake 1 1/2 hours at 
300°. Good as coffee cake or dessert. Two teaspoons of Mace added 
to this recipe turns this cake into a SOUR CREAM AND MACE 
POUND CAKE. Ohhhh! Try it! 

Jan Blackwell 


Beat butter and cream cheese at medium speed with an electric 
mixer about 2 minutes or until soft and creamy. Gradually add 
sugar, beating at medium speed 5 to 7 minutes. Add eggs, one ata 
time, beating just until yellow disappears. Gradually add flour, 
mixing at lowest speed just until blended after each addition. Stir 
in flavorings, pecans and morsels. Spoon batter into a greased and 
floured 12-cup bundt pan. Bake at 325° for 1 hour and 20 minutes 
or until a wooden pick inserted in center comes out clean. Cool in 
pan on a wire rack 10 minutes; remove from pan, and let cool 
completely on a wire rack. 

Jan Blackwell 


If you grease and flour the sides of the pan in which you cook a sponge cake, 


it will collapse and slide down the sides. Don't grease or flour! 
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2 cups sugar 
1 1/2 cups oil 

4 egg yolks 

1 cup crushed pineapple with juice 
2 tablespoons hot water 

2 1/2 tablespoons cinnamon 

4 egg whites 

1 cup chopped pecans 


PUMPKIN ROLL 


3/4 cup all-purpose flour 
1 cup sugar 

2/3 cup canned pumpkin 
1 teaspoon salt 

1 teaspoon cinnamon 

3 eggs 

1 teaspoon baking soda 


FILLING: 

2 tablespoons margarine, softened 
1 teaspoon vanilla 

8 ounces cream cheese 

1 cup powdered sugar 
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ingredients. 


Pat Humphrey 


Cream all ingredients. Spread evenly on greased jelly roll pan. 
Bake 15 minutes at 350°. Flip cake onto a towel that has been 
sprinkled with powdered sugar so the cake won’t stick to the towel, 
and roll up from the short end. Leave rolled in towel until 
completely cooled. Unroll and spread evenly with filling. Roll back 
into jelly roll, cover with wax paper and chill for several hours before 
cutting. Keeps in refrigerator for three to four days OR it freezes 
well. 


Cream together all ingredients for filling. 
Jean Williams 
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2 cups sugar 

1/2 cup butter 

3 eggs 

1 tablespoon vinegar 

1 tablespoon cocoa 

2 ounces red food coloring 

2 1/2 cups cake flour 

1/2 teaspoon salt 

1/4 teaspoon baking powder 

1 1/2 teaspoons baking soda 

1 cup buttermilk 

1 teaspoon vanilla 

FROSTING: 

1 cup evaporated milk 

3 tablespoons all-purpose flour 
1 cup sugar 

1 cup butter 

1 cup chopped pecans 

1 teaspoon vanilla 

1 can flaked coconut (optional) 
DECORATOR’S ICING 

1/4 cup Crisco 

1/4 cup milk 

1/2 teaspoon butter flavoring 

1 box powdered sugar 

1 teaspoon lemon OR CLEAR vanilla 
Food coloring (optional) 


Cream sugar and butter; add eggs and mix well. Make a paste of 
vinegar, cocoa and food coloring. Add to the creamed sugar mixture. 
Sift together the dry ingredients; add to the mixture alternately 
with the buttermilk. Add vanilla and blend thoroughly. Pour into 
three 9-inch prepared pans and bake at 350° for 25 to 30 minutes. 


Cook milk and flour until thickened. Set aside to cool. Cream 
sugar and butter; add to cooled flour mixture. Add remaining 
ingredients, mixing well and ice cake. 16 slices. 

Verta Willis 


To frost a cake, beat all ingredients except the food coloring for 5 
minutes. To decorate a cake double this recipe, and use 1/2 to frost 
cake. Add food coloring to other half for decorations. Decorate as 


desired using a pastry tube. 
Anita Hardesty 
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2 cups sugar 

1 1/2 squares chocolate 
1 stick butter 

1/2 cup milk 

1 teaspoon vanilla 


VIVIAN'S ICING 

1 whole egg 

6 tablespoons butter 

3 1/2 cups powdered sugar 
2 tablespoons orange juice 
Scant teaspoon lemon juice 


PENUCHE FROSTING 
1/2 cup butter 


1 cup packed brown sugar 
1/4 cup milk OR cream 
2 cups powdered sugar 
1 teaspoon vanilla 

Nuts, optional 


Bring all ingredients to a boil while stirring: reduce heat and cook 
one minute. Set the pot in a pan of cold water to cool; beat until thick 
enough to spread. 


Cream the butter, add egg and mix by hand; DO NOT BEAT. Add 
sugar gradually along with juices and stir, by hand, until a firm 
enough consistency to spread. 

Vivian Huntley 


Melt butter in a medium saucepan. Add sugar and boil 2 minutes; 
add milk and bring to a boil. Remove from heat and cool to 
lukewarm. Beat in powdered sugar and vanilla. Frost cake. (You 
may add 1/2 cups nuts to the frosting, if desired). 

Minnie McIntyre 
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The Morse House at 215 Front Street, Beaufort, North Carolina, is the home of Elizabeth Thomas Creek. 


This house, which is of West Indies style architecture typical of Beaufort, has seen many alterations since 
its construction in 1771. Originally the house was only one room in depth as indicated by its ballast stone 
foundation and ballast stone, free-standing chimney. 


Court records state that Joseph B. Morse, Sr., bought lot no. 27, Old Town Beaufort, on March 22, 1769, from 
the town for 30 shillings and that he built a house there within two years. Ten years later Morse sold the 
property including “all houses, out houses, and all other privileges” to David Cooper for 200 pounds. In 
subsequent years, the house was owned by Peter Piver, William Fisher, John Jones, and Isaac Ramsey. 


In 1892 Thomas Thomas purchased the property. Thomas Thomas was the great-grandfather of Elizabeth 
T. Cheek. 


Present Owner, Lib Cheek 
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12 ounces semisweet chocolate chips 


1 cup CONDENSED milk 
1/4 stick margarine 

3 tablespoons rum 

1/2 cup chopped walnuts 
Shortening 

Ground nuts 


“SPIRIT” BALLS 

6 ounces semisweet chocolate bits 

1/2 cup sugar 

3 tablespoons light corn syrup 

1/3 cup bourbon OR rum 

2 1/2 cups finely crushed vanilla wafers 
1 cup finely chopped walnuts 


OLA RIDDLE’S FUDGE 

16 ounces semisweet chocolate chips 
1 can CONDENSED milk 

1/2 teaspoon salt 

1/2 teaspoon vanilla 

1 cup pecans 


Pa eo ee 8 FD 


Melt cieeatatecs in top of double boiler. Add milk and margarine. 
Stir. When smooth, add rum and walnuts. Refrigerate for 30 to 45 
minutes. To shape, rub shortening onto fingertips and form candy 
into balls; roll in chopped nuts. Makes about 50 pieces. 

Chiyo Rice 


Melt chocolate in top of double boiler over hot, not boiling water; 
remove from heat. Stir in sugar and corn syrup; blend in liquor. 
Combine wafer crumbs and nuts in a bowl; add chocolate mixture 
and mix well. Shape into 1-inch balls and roll in extra sugar. Let 
ripen in a covered container for several days. 

Harriette Kirk 
Chiyo Rice uses 1 cup powdered sugar and 2 tablespoons cocoa in 
place of the chocolate bits and granulated sugar. 


Melt chocolate in double boiler over very low heat. When melted, 
add remaining ingredients. Pour into greased 8x8-inch buttered 
pan. Put in refrigerator for 1 hour before cutting. NO 
COOKING!...and it is SUPER! 

Chiyo Rice 
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2 1/2 cups granulated sugar 
1/2 cup light corn syrup 
1/4 teaspoon salt 
1/2 cup water 
2 egg whites 
1 teaspoon vanilla 


PEANUT BRITTLE 
1/2 cup corn syrup 


1 1/2 cups granulated sugar 
1 teaspoon vinegar 

1/2 teaspoon baking soda 
1/2 teaspoon salt 

1 cup peanuts 


OHIO POPCORN BALLS 


1/2 cup light corn syrup 
1/4 cup sugar 

3/4 cup peanut butter 

2 quarts plain popcorn 


ve ee ee ee ee eee AP aS eee 5 
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In a 2-quart saucepan, combine sugar, syrup, 1/4 teaspoon salt and 
1/2 cup water. Cook to hard-ball stage (260°), stirring only until 
sugar dissolves. Meanwhile, beat egg whites to stiff peaks; gradu- 
ally pour syrup over egg whites, beating at high speed with electric 
mixer. Add vanilla and beat until candy holds its shape, 4 to 5 
minutes. Quickly drop from a teaspoon onto waxed paper. Will 
serve 40. Do not try to make on a rainy day! 

Gloria Jones 


Combine syrup, sugar and vinegar in a pan. Place over low heat 
and stir mixture until it boils. Continue boiling to 260° or until a 
small amount of syrup forms a hard ball when dropped in cold water. 
Remove from heat. Stir in salt, soda and peanuts. Pour at once on 
greased baking sheet. When cold break into pieces. Makes 1 pound. 

Blanche Merrill 


In a saucepan mix corn syrup and sugar. Cook over medium heat; 
stir constantly until mixture comes to a boil and sugar is completely 
dissolved. Remove from heat. Stir in peanut butter until smooth. 
Immediately pour mixture over popcorn in large bowl. Stir until 
well coated. Grease hands and shape into 2 1/2 inch balls. Cool on 
waxed paper. Makes 8 balls. 

Fran Krautheim 


10 mini marshmallows = 1 large marshmallow 
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7 ounces marshmallow creme Mix a EHP thoroughly the marshmallow c! creme, sugar and 


2 cups powdered sugar extract. Form into a stiff dough. Divide into 5 parts and roll each 
1/8 teaspoon almond extract part into 5-inch lengths. Wrap and chill until cold. Melt caramels 
14 ounces caramel candies in double boiler. Add margarine and blend until smooth. Dip each 
1/4 cup margarine log in the caramel sauce and rollin pecans. Place on greased platter. 
3 cups pecan pieces Let guests slice the size they want or you can slice before serving. 
Evelyn Wooten 


Combine the brown sugar, butter, canned milk and generous 


1 stick margarine OR butter tablespoons of sour cream; cook over low to medium heat, stirring 
8 ounces evaporated milk frequently to prevent burning. Be especially careful when the 
3 tablespoons sour cream candy thermometer begins to climb above 230°. Cook to soft ball 
12 ounces butterscotch morsels stage (240°). Remove from heat and add other ingredients except 
7 ounces marshmallow creme nuts. Blend with an electric beater, on low, for a few minutes, then 
1 tablespoon vanilla extract switch to high setting and beat the mixture for 8 to 10 minutes. Near 
1 1/2 cups chopped pecans the end of the beating, add broken pecan meats and stir in with 


spoon, just before pouring into a non-stick sprayed pan or dish, large 
enough to receive the candy mixture. Makes approximately 5 
pounds of candy. Cut into small squares when firm (2 to 3 hours), 
leave open for 24 hours, then store in container with tight fitting lid, 
layers separated by sheets of wax paper. 


Carol Bessent Hayman 


Whole milk, low-fat milk and skim milk can be used interchangeably. Only the fat content is changed. 
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What child (or adult) doesn’t enjoy the thrill of sampling a pan of cookies fresh from the oven! Cookies are irresistible 
and there never seems to be enough of them. Not only are they fun to make, they are more fun to share. Try sharing 
some Secret Kiss Cookies or Best Ever Chocolate Chip Cookies with your own family. Maybe Fresh Apple Glazed 
Cookies or Fantasia Bars would be just right for that shut-in you plan to visit. Brighten someone’s day...say, how about 


your own! 


DING BATS 

1 cup sugar 

1 cup finely chopped dates OR 
1 cup raisins 

1 egg, beaten slightly 

1 stick margarine 

2 cups Rice Krispies 

1/2 cup chopped nuts 

1 teaspoon vanilla 


SECRET KISS COOKIES 


1 cup softened stick butter 

1/2 cup sugar 

1 teaspoon vanilla 

1 cup walnuts, ground OR chopped 

2 cups all-purpose flour 

5 3/4-ounce package chocolate Kisses 
Powdered sugar 


Cook sugar, dates, egg and margarine in double boiler until thick, 
12 to 15 minutes. Add Rice Krispies, chopped nuts and vanilla to 
cooked mixture. Dip by 1/2 spoonful and use another spoon to push 
each cookie onto waxed paper. May seem a little moist at first, but 


cereal soon dries up the moisture. 
Dolena Bell 


Beat butter, sugar and vanilla at medium speed until fluffy. Add 
flour and nuts. Beat on low speed until well blended. Chill dough. 
Remove foil from kisses; using about 1 tablespoon dough, shape it 
around a kiss and roll to make a ball. Be sure to cover kiss 
completely. Place on ungreased cookie sheet. Bake at 375° for 12 
minutes or until cookies are set, but not brown. Cool slightly. While 
still warm, roll in powdered sugar. Store in tightly covered con- 


tainer. Roll in sugar again before serving. 
Dolena Bell 
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1/2 cup shortening 

1/2 cup sugar 

l egg 

1 cup mincemeat 

2 cups all-purpose flour 
1/2 teaspoon baking soda 
1/2 teaspoon salt 


FRUIT CAKE COOKIES 


1 pound cherries 

2 pounds dates 

3 pounds pecans 

5 1/2 cups self-rising flour, divided 
1 pound butter 

1 pound light brown sugar 

3 eggs 

1 tablespoon baking powder 

3 tablespoons evaporated milk 
1 tablespoon vanilla 

12 slices candied pineapple 

1 pint pineapple preserves 
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Cream shortening, gradually add sugar, beating until light and 
fluffy. Add egg, beat well; add mincemeat, mixing well. Combine 
flour, soda, and salt; mix well, and stir into creamed mixture. Drop 
by teaspoon onto greased cookie sheets. Bake at 350° for 18 to 20 
minutes. Makes 5 dozen. 


Harriette Kirk 


Chop the fruits and nuts. Dust with 1 cup of the flour and stir to 
cover evenly. Cream butter, sugar, eggs, milk and vanilla. Add 
remaining fiour and mix well. Add the fruits, nuts and preserves; 
mix well again. Drop from a spoon onto a greased cookie sheet and 
bake at 350° for 15 minutes. 

Evelyn Wooten 
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1 stick butter 
5 tablespoons shortening 
3/4 cup powdered sugar 
1 teaspoon vanilla 
1 1/2 cups self-rising flour 
1 1/2 cups pecan pieces 


PECAN SANDIES 


1 cup butter 

1/4 cup powdered sugar 

1/2 cup light brown sugar, packed 
1 tablespoon vanilla 

1 tablespoon water 

2 cups all-purpose flour 

1 cup chopped pecans 

Powdered sugar 


POLISH TEA CAKES 


1/2 cup butter (margarine can be used) 
1/2 cup sugar 

1 egg yolk, slightly beaten 

1 cup all-purpose flour 

1/2 teaspoon salt 

1/2 teaspoon vanilla 

Egg white 

Chopped nuts 

Favorite preserves 


Mix butter, shortening, sugar, vanilla, flour and pecans. Drop 
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with a teaspoon onto ungreased cookie sheet and bake for 18 to 20 
minutes at 300°. 
Delphine Geller 


Cream butter (can use 1/2 butter and 1/2 margarine), powdered 
sugar and brown sugar; add vanilla, flour and pecans, mix well. 
Refrigerate overnight. Form into small balls and shape into 
crescents. Bake on ungreased cookie sheet in slow oven (300°) for 20 
minutes or until delicately brown. While kot, roll in powdered sugar 
and store in air-tight container. 2 tablespoons imitation vanilla may 
be used in place of the regular vanilla and water. 

Kerry Smith 


Cream butter and sugar until light. With the mixer running, add 
egg yolk. Sift flour with salt and mix. Roll dough in small balls, dip 
in unbeaten egg white and roll in finely chopped nuts. Place on a 
buttered baking sheet and press down center of each with a thimble. 
Bake in a 325° oven for 5 minutes. Remove and press down again 
with thimble and return to oven for about 10 to 15 minutes. Remove 


from oven and fill hole in center with preserves while still warm. 
Doris Willis 
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“1 teaspoon vanilla 


3 cups dry oatmeal EN 

1 stick margarine AW 

2 cups sugar SS cZ ae 

1/4 cup cocoa v fj ie 

1/2 cup evaporated milk iC 

Pinch salt is 
E TE P 


1 cup butter OR margarine, softened 
1/2 cup Crisco 

1 1/3 cups sugar 

1 cup firmly packed brown sugar 
4 eggs 

1 teaspoon lemon juice 

1 tablespoon vanilla 

3 cups all-purpose flour 

2 teaspoons baking soda 

1 1/2 teaspoons salt 

1 teaspoon ground cinnamon 

1/2 cup instant oats 

24 ounces chocolate chips 

1 1/2 cups chopped walnuts 


winch eed 


Measure the vanilla and oatmeal; set aside. Mix together the other 
ingredients in a saucepan; boil exactly one minute. QUICKLY mix 
in the vanilla and oatmeal and dab onto wax paper. This cookie sets 
up in almost no time. YOU MUST WORK QUICKLY!!!!! 

Joyce Gutknecht 


In a large bowl with an electric mixer, beat the butter, shortening, 
sugar and brown sugar for 5 minutes on high, or until light and 
fluffy. Add the eggs one at a time, beating well after each. Add the 
lemon juice and vanilla. In another bowl, stir together the flour, 
baking soda, salt, cinnamon and oats. Gradually add to the butter 
mixture, blending thoroughly. Stir in the chocolate chips and 
walnuts. Use about 1/4 cup of the dough for each cookie. Drop the 
dough onto lightly greased baking sheets, spacing cookies about 3 
inches apart. For soft cookies, bake in a preheated 325° oven 17 to 
19 minutes OR until light golden brown. For crisp cookies, bake in 
a preheated 350° oven 16 to 18 minutes OR until golden brown. Cool 
onracks and store in air-tight containers. This recipe makes 3 dozen 
MONSTER cookies. 

Linda Gillikin 
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COOKIE: 
2 eggs 
2 cups sugar 
1/2 cup shortening 
4 1/4 cups sifted all-purpose flour 
2 teaspoons baking soda 
1/2 teaspoon salt 
1/2 teaspoon baking powder 
1 cup sour milk 
2 teaspoons vanilla 
1/2 cup cocoa 
1/2 cup boiling water 
FILLING: 
1 pound powdered sugar 
1 pint marshmallow creme 
1/2 pound butter OR margarine 


FANTASIA BARS 


1/2 cup butter OR margarine 

1 1/2 cups graham cracker crumbs 
1/4 cup sugar 

14 ounces CONDENSED milk 

1 1/2 cups flaked coconut 

1/2 cup pecan pieces 

1/2 cup chocolate chips, melted 


Mix cookie ingredients as for a cake. Drop on cookie sheet by the 
teaspoon full. Bake at 400° until done. To make sandwich cookies, 
make filling. Soften butter and blend in creme and sugar until 
smooth and creamy. Divide baked cookies into sets of two each of 
equivalent size. Spread 1 cookie with filling and top with the second 
cookie. 

Carol Anselmo 


Preheat oven to 350°. Melt margarine in 1 quart sauce pan. 
Remove from heat and stir in crumbs and sugar. Pat firmly into the 
bottom of a 9x13-inch pan. Bake 10 minutes. Mix coconut and milk 
together and spread over the hot crust. Bake an additional 12 
minutes. Coolin pan 10 minutes. Spoon melted chocolate chips and 
pecan pieces on top. Cool until chocolate sets. Cut into 48 squares. 

Jan Blackwell 
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48 graham cracker bars 
1/2 cup BUTTER 
1/2 cup margarine 
1/2 cup sugar 
1 cup chopped nuts 


BLOND BROWNIES 


1 cup sifted flour 

1/2 teaspoon baking powder 

’ 1/8 teaspoon baking soda 

1/2 cup chopped nuts 

1/2 teaspoon salt 

1 cup brown sugar 

1/3 cup butter OR shortening 
1 teaspoon vanilla 

1 egg, slightly beaten 

6 ounces chocolate chips 


CONGO BARS 

2 cups brown sugar 

1 stick margarine, melted 

3 eggs, beaten 

2 cups self-rising flour 

1 teaspoon vanilla 

6 ounces semisweet chocolate chips 
1 cup nuts 


Line a jelly roll pan with foil. Separate crackers and line them in 
the pan. They should cover the bottom. In saucepan, melt butter 
and margarine; add sugar. Bring to a hard rolling boil and boil for 
2 minutes. Pour over crackers; sprinkle with nuts. Bake at 350° for 
10 minutes. Remove and separate while hot. 

Anna Lou Haskins 


Measure 1 cup sifted flour. Add baking powder, baking soda and 
salt. Sift again. Add the nuts and mix well. Set aside. Melt the 
butter or shortening. Add the firmly packed brown sugar and mix 
well. (If shortening was used, add 1 tablespoon hot water at this 
point). Cool slightly. Add the egg and vanilla; blend. Add the flour 
mixture, a little at a time, mixing after each addition. Spread ina 
greased 9-inch pan. Sprinkle chocolate bits over top. Bake 350° for 
20 to 25 minutes. 

Carol Anselmo 


Mix melted margarine and sugar together. Add eggs and stir; mix 
in flour until well mixed. Add vanilla, nuts and chips. Mix and bake 
in a greased 9x13-inch pan for 30 minutes at 300°. 

Elizabeth Kirk 
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" DATE BARS 


6 ounces semisweet chocolate chips 
1/2 teaspoon vanilla 

2 tablespoons margarine OR butter 
2 eggs 

2 cups biscuit baking mix 
1 cup mini marshmallows 
1 cup sugar 

1/4 cup chopped nuts 


1 cup sugar 

3 well beaten eggs 

1 cup all-purpose flour 
1/4 teaspoon salt 

1 teaspoon baking powder 
1 1/2 cups chopped dates 

1 teaspoon vanilla 

1 cup chopped pecans 
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1 cup light brown sugar, packed 
1/2 cup margarine 

1 cup all-purpose flour 

1 teaspoon baking powder 

2/3 cup pecans 

1 teaspoon vanilla 
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Heat oven to 350°. Grease a 13x9-inch pan. Heat 1/2 cup chocolate 
chips and the margarine in heavy 1 quart saucepan over low heat, 
stirring occasionally, until melted. Mix baking mix, sugar, vanilla 
and eggs. Stir in chocolate mixture; spread in pan. Bake 15 
minutes. Sprinkle marshmallows, nuts and remaining chocolate 
chips. Bake 10 to 15 minutes or until marshmallows are light 
brown. Cool completely; cut into about 2-inch squares. Makes 30 
bars. 

Harriette Kirk 


Slowly add sugar to eggs; beat well. Add sifted dry ingredients; 
beat smooth, add dates, vanilla and nuts. Pour into 9x13-inch pan 
lined with wax paper. Bake in 350° oven for 30 minutes. While 
warm, remove from pan and remove wax paper; cut in 1x4-inch 
bars; roll in powdered sugar. Makes 24 bars. 

Lucille Guthrie 


Combine egg, sugar and margarine well. Add dry ingredients and 
pecans. Stir and add vanilla. Pour into a greased 8 or 9- inch pan 
and bake at 350° for 20 minutes or until toothpick comes out clean. 
Carolyn says she usually doubles the recipe. They go quickly!!! 

Carolyn Whitler 
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Cobblers and Puddings 


Sugar isn’t good for us, a fact we rediscover at Holiday time when the price goes up (along with our weight), but sweets 
are still high on our list of favorites. Cobblers, puddings and crisps are good desserts to round out a light lunch or supper. 
We have several wonderful cobblers to choose from and pudding recipes for you to try... Banana Pudding, Delicious Rice 
Pudding...or maybe a nice soothing old fashioned Boiled Custard. Have you ever had a bread pudding made with 
doughnuts? Try the Louisburg Cafe Bread Pudding! 


“CHOOSE YOUR FRUIT” COBBLER 

1 quart fruit of choice (berries, 
cherries, apples) 

1/2 cup sugar 

1 teaspoon nutmeg 

1 teaspoon cinnamon 

1/2 teaspoon lemon juice (optional) 

1 stick margarine 

1 cup self-rising flour 

1 cup milk 

3/4 cup sugar 


EASY PEACH COBBLER 
1/3 cup butter 


1 cup self-rising flour 

2 cups sugar, divided 

1 cup milk 

1/2 teaspoon almond extract, optional 
4 cups sliced fresh peaches 


Set oven at 375°. Place the baking dish, with 1 stick of margarine, 
in the oven; melt margarine. Meanwhile mix together the fruit, 
1/2 cup sugar, spices. (Add lemon juice if you are using apples.) Set 
aside. Mix together the flour, milk and 3/4 cup sugar; add the melted 
margarine and stir. Place the fruit in the pan the margarine was 
melted in and pour the batter on top of the fruit. Bake at 375° for 45 
minutes. 

Ruby Dudley 


Melt butter in a 9x13-inch pan. Combine flour, 1 cup sugar, milk 
and almond extract, if desired; mix well. Pour over melted butter; 
DONOTSTIR. Combine peaches and remaining sugar in saucepan; 
bring to a boil. Pour over batter, DO NOT STIR. Bake at 375° for 
30 minutes, or until browned. 10 servings. 

Frances Baugh 
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1 large box instant vanilla pudding 


1 small box instant French vanilla 
pudding 

Milk 

8 ounces sour cream 

Box of vanilla wafers 

Bananas, thinly sliced 

Cool Whip 

Nutmeg 


CREAMY BANANA PUDDING 
1 can CONDENSED milk 


1 1/2 cups cold water 

1 small instant vanilla pudding 
8 ounces Cool Whip 

1 box vanilla wafers 

3 medium bananas 

Lemon juice 


LOUISBURG CAFE BREAD PUDDING 
6 eggs, beaten 


1 cup raisins 

6 cups milk 

3/4 cup sugar 

10 to 12 cups doughnuts pieces 


Mix both puddings as directed on boxes; combine puddings and 
refrigerate for 5 minutes. Add sour cream to puddings and whisk 
until thoroughly mixed. Refrigerate 10 minutes more. Linea large, 
deep bowl with wafers, bananas, then pudding, and top with Cool 
Whip. Repeat layering until the bowl is full, ending with Cool Whip. 
Sprinkle with nutmeg. Chill at least 5 hours or overnight before 
serving. Serves a large crowd. 

Joyce Lillard 


Slice bananas and dip in lemon juice to prevent their darkening. 
Combine water and milk; add pudding mix and mix well. Chill 5 
minutes. Fold in Cool Whip. Spoon 1 cup pudding mixture into 2 
1/2-quart glass serving bowl. Top with 1/3 each wafers, bananas and 
pudding. Repeat layering twice, ending with pudding. Chill 
thoroughly. Garnish as desired. Refrigerate leftovers. NOTE: Can 
use sugar free pudding mix and Light Cool Whip. 

Rosemary Garrish 


Combine first 4 ingredients in a large bowl. Blend in pieces of 
doughnuts. Pour mixture into a greased 13x9-inch baking pan. 
Bake at 350° for 45 minutes or until set. Makes 24 servings. 

Harriette Kirk 
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1/2 cup butter 

1 1/2 cups sugar 

3 eggs, separated 

2 scant cups bread crumbs 

Milk to cover crumbs 

1 cup sweet wine 

1/2 pound seedless raisins 

5 tablespoons sugar 

1/2 teaspoon vanilla 
DELICIOUS RICE PUDDING 

3 cups cooked rice 

1 quart milk 

1 cup sugar (heaping) 

2 eggs 

2 teaspoons cornstarch (heaping) 

12 ounces evaporated milk 

1 teaspoon vanilla 


HONEY RICE PUDDING 


1/2 cup raw rice 

4 cups milk 

1/4 cup honey 

1/2 teaspoon salt 

1/2 cup raisins 

1/4 teaspoon ground nutmeg 
1 teaspoon grated lemon peel 


Cream butter and 1 1/2 cups sugar. Add well beaten yolks and 
bread crumbs which have been soaked in milk. Add raisins and 
wine; blend. Pour into a buttered 2-quart baking dish. Bake in a 
moderate oven (350°) until pudding begins to set. While the pudding 
bakes, make a meringue from the egg whites, 5 tablespoons sugar 
and vanilla. Remove pudding and cool slightly. Spread top with 
meringue. Brown in a 300° oven. Serve hot or cold. 

Frances Jeffreys 


Scald the quart of milk and add sugar. In a bowl place eggs, 
cornstarch and evaporated milk; mix well and add to the heated 
milk and sugar. Stir continuously; when mixture starts to boil 
lightly, remove from stove. Add cooked rice and vanilla. Place ina 
large bowl. If desired, sprinkle cinnamon on top. 


Combine all ingredients in a greased 1 1/2-quart baking dish. Bake 
in 300° oven about 2 hours or until pudding is of creamy consistency. 


Serve with honey or cream. 6 servings. 
John McLeod 


348 


6VE 


Imo ssod.imd-]je poyisun dno F/T 


[190 eyouel_ peue7jos YURLLAG sucodsalqx} Z 
‘TY pue [00H ‘seyurIU OT 07 g 10; OF 38 OYeG ‘ued aid your-¢ vB Jo ze3ns suoodsa]qu} ¢ 
W10}70q PUL SepIs 07U0 ssaiq “[[9M SUIXTUL ‘syUaTpaIsUI [[e sUIquIOD suwoed peddoyp sdno z/T T 

LST NVOdd 


jjdopy Arreqon[g yoeeg pue aig 
aur] Aayy AY ynoge No< [[94 0} 303.10f | ‘YO “IYLI10} [[e a1 AVY, jJessaqy EYDOP[ 1eyoaqj-1N0, puve Udavoz] Yoeeg 41} 03 
ons aq pue (SIVA AUBUI 10J 9} 9UI(] §,B.10(] Je OPLIOALJ B) BIg 9}e[000Y) 8,Uap[oP] ‘olg JNU0907)-y]TUL19}4yNg ‘alg ssoyO UU] 
BUT[OIBD :818 BSOOY) 07 BABY NOA S9U0 9Y} JO oUIOG ‘ssul|[Y otd snotoljap & ppe pue 417 03 NOK 10J $}8N.19 Jo 9dnoo v aAvY aM, 
‘y0ssap st ord afdoad ouzos 03 ynq ‘e1ey pepnputl savy 9M SaUuo 9U} AT[eIVedSa ‘UIvaID 991 ayT] ULD NOA pue syed oy] UBD NOX 


S}1ossoqg pure soig 


19}8M SUI[IOg sdnod Z/T T 
resns uMOJg dnd | 


Aydinpy aphex suvded peddoyp dno Z/T 

‘SdUIAIOS Byiaea uoodses} [ 
9 0} F “WuDM sDM 71 aZ1YM 71 JDa puD Suippnd ay} 1aa0 ypIW Anod [fo suoodsoa][ qu} Z 
pynom ay ‘ssury? azisoan{ sXkppog fu Jo auo som siyy, ‘soynutTu ytar dno Z/T 
OF 10J .0GE 38 BYyVG “do} I9A0 10}eM SuI[IOg sdnd Z/T [ nog °e1nyxTUI P2ePrAIp ‘80009 suoodsa] qe} 9 
JaA0 oTyxULids ‘eo009 suocodse[qe} P SUIUTeUIeI pue Iesns uMOIG aesns dno ¢/Z 
XI “YStp Suryeq y1enb-Z/T [ MoT[eys ‘paseveid & OJUL Nog ‘suBIed q 8s uoodses} [ 
PPV ‘Y}OoUIS [IyUN ATUO XI ‘e][TUeA pue ‘IO ‘YT ppy B0I09 Japamod suryeq suoodsa]qe} Z 
suoodsa[qe} Z pue iesns ‘4[es ‘1apmod Suryeq ‘inoy poyis xi po yis ‘anoy osod.ind-]je dno [| 


elti (avete ns ava do mb 40 /avevay ile’ 


eee 
aon 


Sa a a 


chested 


2 1/4 cups all-purpose flour 
1/4 teaspoon salt 
1/2 cup cooking oil 
1/3 cup cold milk 


1 cup sugar 

1/4 teaspoon nutmeg 

1/4 teaspoon cinnamon 

5 to 7 apples 

1 egg 

1/4 cup margarine, melted 
2 pie crusts 


BLUEBERRY-BANANA PIE 

8 ounces cream cheese 

1/3 cup sugar 

9-inch baked pie shell 

2 bananas, sliced 

1 can blueberry pie filling 

1 cup whipping cream, whipped 


Sift together the flour and salt. Being careful not to stir, pour the 
milk and oil into a measuring cup and add all at once to the flour and 
salt. Stir with a fork; form into balls. Place each ball of dough 
between 2 sheets of wax paper and roll into a circle large enough to 
fit inside your pie plate. (Dampen the surface under the wax paper 
soit won't slip!) Peel the paper and fit into the pie plate and proceed 
with the pie, covering with the remaining crust, or making two 
topless pies. 

Cookbook Committee 


Mix together the sugar, nutmeg and cinnamon; set aside. Slice the 
apples and mix with the sugar-spice mixture. Pour into 1 of the 
crusts. Beat the egg and pour over the apples in the pie shell. Pour 
the melted margarine over the apples. Top with the remaining pie 
crust for a two crust pie OR cut the remaining pie crust into strips 
and make a lattice top. Bake 45 minutes in a 350° oven. 6 to 8 
servings. 

Carolyn Jones 


Combine cream cheese and sugar. Beat at high speed with an 
electric mixer until light and fluffy. Spread evenly over bottom of 
cooled pie shell. Arrange banana slices over cream cheese layer. 
Spread pie filling over bananas. Top with whipped cream and chill. 
Whipped cream can be omitted. NOTE: Can use apple, strawberry, 
cherry, peach pie filling for the blueberry, if desired. 

Joyce Gibbs 
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Sed DA NR 
1 medium cantaloupe 
3 ounces cream cheese, softened 
1/4 cup sugar 
2 envelopes gelatin 
1/2 cup orange juice 
9-inch graham cracker crust, chilled 
Sweetened whipped cream OR 
8 ounces Cool Whip 
Cantaloupe balis OR thin slices 


CAROLINA INN CHESS PIE 


2 1/2 cups sugar 

4 teaspoons all-purpose flour 
3 teaspoons cornmeal 

1/2 stick butter 

2 lemons, juice and rind 

5 eggs 

1/3 cup milk 

1 pie shell 


Cut melon in half; remove seeds, and peel. Cut into chunks and 
place in container of electric blender; process until smooth. Com- 
bine 1/2 cup melon purée and cream cheese in blender container; 
process until smooth. Add remaining purée; set aside. Combine 
sugar, gelatin and orange juice in a small saucepan; let stand 2 
minutes. Cook over lew heat, stirring until sugar and gelatin 
dissolve. Slowly add to melon mixture, stirring well. Pour into 
chilled crust; chill until firm. Garnish with whipped cream and 
cantaloupe balls. 6 to 8 servings. 

Jeanne Simpson 


Mix the sugar, flour and cornmeal together. Cream in the butter, 
lemon juice and rind. Carefully add the eggs and milk, mixing as 
little as possible to combine. Pour into the pie shell and bake at 325° 
until set. 

Doris Wright 


The grittiness disappears in cracker crumb crusts if you dissolve 
the sugar in the melted margarine before adding the crumbs. 
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1 1/2 (4-ounces each) packages 
German chocolate 

1/3 cup milk 

1 graham cracker crust 

3 ounces cream cheese 

3 1/2 cups non-dairy whipped 

topping, thawed 


HOLDEN’S CHOCOLATE PIE 


_ 5 cups sugar, divided 

1/2 teaspoon salt 

6 heaping tablespoons cornstarch 
7 heaping tablespoons cocoa 

9 eggs, separated 

5 cups scalded milk 

1/4 cup water 

3 9-inch baked pie shells 

3 tablespoons vanilla 


BUTTERMILK-COCONUT PIE 
3 eggs 

1 1/4 cups sugar 

1/2 cup butter or margarine 
1/3 cup buttermilk 

1 teaspoon vanilla 

1 1/3 cups flaked coconut 

1 unbaked pie shell 


milk and cream cheese; add chocolate mixture. Beat until smooth. 
Fold in whipped topping until well blended. Fold in chopped 
chocolate. Pour in crust and freeze 4 hours. Let stand 1 hour before 
serving. 


Harriette Kirk 


Combine 4 cups sugar, salt, cornstarch and cocoa; mix into a paste 
using 9 egg yolks and the water. Slowly add some of the scalded milk 
to the egg paste while stirring constantly. Add the warmed egg 
mixture to the remaining milk and cook until thick .. STIRRING 
CONSTANTLY! Add the vanilla. Pour filling into 3 baked pie 
shells. Beat the egg whites and the remaining cup of sugar until 
thick and able to stand on its own. Cover the fillings with this 
meringue and bake in a 325° oven for 20 to 25 minutes or until the 
meringue is browned to your taste. Makes 3 pies. 

Holden Ballou 


Beat eggs; add sugar, butter, milk and vanilla. Mix well. Stir in 
coconut. Pour into pastry shell. Bake at 350° for 45 minutes or until 
set. Ifyou prefer, this pie may be baked at 400° for 15 minutes; then 
325° for 15 minutes. 

Minnie Simpson 
Martha James 
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1 can CONDENSED milk 


4 egg yolks 

2 tablespoons margarine OR butter, melted 
1/2 cup lemon juice 

1/4 cup sugar 

1 cooked pie shell 

MERINGUE: 

4 egg whites 

1/2 teaspoon vanilla 

1/4 cup sugar 

1/4 teaspoon cream of tartar 


GRANDMOTHER WINDLEY’S LEMON PIE 


1 cup sugar, divided 

1/2 teaspoon salt 

1/2 stick butter OR margarine 
3 tablespoons all-purpose flour 
4 egg yolks 

1 lemon, juice and rind 

1 cup hot water 

9-inch baked pie shell 


Combine milk, egg yolks, lemon juice, and sugar; add cooled melted 
butter. Mix well until thoroughly blended. Pour into cooled pie 
shell. Make meringue by beating egg whites until soft peaks appear. 
Add sugar and cream of tartar a little at a time and beat with an 
electric mixer. Continue beating until soft peaks appear and the 
sugar is completely dissolved. Spoon meringue over the pie filling. 
Spread to the edges of the crust to seal in the filling. Bake about 10 
to 15 minutes or until brown at 350°. 

Algia Fulcher 

If you substitute 1/2 cup Key Lime juice for the lemon juice, you 

have a wonderful Key Lime Pie. A graham cracker crust is good for 
this pie, too. 


In a medium saucepan place 1/2 cup sugar, salt, margarine, flour, 
egg yolks, lemon juice and rind. Add 1 cup hot water last. Cook over 
medium heat, stirring constantly, until thick; cool slightly. Beat egg 
whites until stiff, add remaining sugar and continue beating until 
dry. Stir half the egg whites into the cooked mixture. Pour the 
lemon mixture into the pie shell; cover with remaining egg whites, 
sealing well; brown in a hot oven. 

Alice Windley 


By law, ice milk can only have 6 percent milk fat and no egg yolks! 
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I can CONDENSED milk 
9 ounces Cool Whip 


1 large can crushed pineapple, drained 


1/2 cup chopped nuts 
4 tablespoons lemon juice 
2 graham cracker crusts 


KENTUCKY PECAN PIE 
1 cup all-purpose flour 

2 cups sugar 

2 sticks margarine 

2 teaspoons vanilla 

4 eggs 

1 cup chopped pecans 

1 cup chocolate morsels 
2 pie crusts 


PECAN PIE 

3 eggs 

1/2 cup white sugar 

1 cup corn syrup 

2 cups pecans, chopped 

3 tablespoons butter, softened 
1/2 teaspoon salt 

1 unbaked pie shell 


and divide between the 2 crusts. Chill until ready to serve. 

Mary Murphy 
Joyce Gutknecht and Margie Windley both use 16 ounces of Cool 
Whip in this pie. Dorothy Harker calls this her SURPRISE PIE. 


Preheat oven to 375°. Prick pie crusts with a fork. Bake until 
slightly brown. Remove from oven. Reduce heat to 350°. In a large 
bowl mix eggs, vanilla, softened margarine and sugar. Add flour; 
mix until smooth. Fold in chopped nuts and chocolate morsels. Pour 
into pre-cooked pie shells and bake for 45 to 60 minutes. 

Ruby Dudley 
Carole Williford reduces the sugar to 1/2 cup white and 1/2 cup 
brown, and the eggs to 2. When she exchanges walnuts for the pecans 
this pieis called TOLL HOUSE PIE. It’s great served warm with ice 
cream on top! 


Mix the eggs and sugar well; add corn syrup. Add the chopped nuts 
and softened butter along with salt. Pour into a pie shell and bake 
at 300° for 45 minutes. 6 to 8 servings. 

Dorothy Harker 
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CRUST: 
2 sticks margarine, divided 
1 cup all-purpose flour 

3 ounces cream cheese se 
FILLING: Ze 
1 cup golden raisins 

1 cup chopped pecans 
2 eggs 

1 cup sugar 

1 teaspoon vanilla 


PINEAPPLE CREAM CHEESE PIE 
PINEAPPLE LAYER: 

1/3 cup sugar 

1 tablespoon cornstarch 

8 ounces crushed pineapple with juice 
CREAM CHEESE LAYER: 

8 ounces softened cream cheese 

1/2 cup sugar 

1 teaspoon salt 

2 eggs 

1/2 cup milk 

1/2 teaspoon vanilla 

9-inch unbaked pie shell 

1/4 cup chopped pecans 


Use the “tiny” muffin pans for these pies. Make a crust using 1 
stick of margarine, the flour and cream cheese. Mix well, using 
hands. Line each muffin cup with the crust and set aside. Combine 
the remaining stick of margarine with the rest of the ingredients. 
Beat well. Divide filling evenly among the crusts. Bake at 350° for 
25 minutes. 

Rosalie “Kate” Salter 


Combine sugar, cornstarch, and pineapple with juice in a small 
saucepan and cook over medium heat, stirring constantly until the 
mixture is thick and clear. Set aside to cool. Blend cream cheese, 
sugar and salt in a mixer bowl. Add eggs, one at a time, beating after 
each addition. Blend in milk and vanilla. Spread cooled pineapple 
over bottom of pie shell. Pour cream cheese mixture over pineapple; 
sprinkle with pecans. Bake at 400° for 10 minutes; reduce heat to 
325° and bake for 50 minutes. Cool. 

Joyce Lillard 
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8 ounces cream cheese 
1 cup sour cream 

10 ounces frozen strawberries, thawed 
1 cup sugar 

1 graham cracker crust 


FRESH STRAWBERRY PIE 
1 baked 9-inch pie shell 


1 1/2 cups water 

2 tablespoons cornstarch 
1 cup sugar 

Small strawberry jello 

1 quart strawberries 
Cool Whip 


TIN ROOF PIE 
1/2 cup peanut butter 


1/2 cup corn syrup 

2 + cups honey and nut cereal 

1 quart vanilla ice cream, softened 
3 tablespoons chopped peanuts 
Chocolate OR caramel syrup 


Mix the berries and sugar together so the sugar has chance to 
dissolve. Blend cream cheese with sour cream; add strawberries 
and sugar. Pour into graham cracker crust. Freeze until firm. 


Dorothy Harker 


Mix the cornstarch and sugar together in a medium sauce pan. 
Add the water and bring to a boil over medium heat, stirring 
constantly until the mixture becomes clear and is thick. Add jello 
and stir well until all the color is evenly distributed throughout. 
Place washed, capped, and drained dry strawberries into the baked 
pie shell and pour the mixture over the berries being sure each berry 
is sealed under the cornstarch mixture. Refrigerate until thor- 
oughly chilled and firm. Serve with Cool Whip. 

Bobbie Midgette 


Stir together the peanut butter and corn syrup in a medium bowl. 
Add cereal; stir until well coated. Press evenly into a 9-inch pie pan. 
Chill. Scoop softened ice cream into cereal crust. Freeze until firm. 
Remove from freezer 10 minutes before serving. Top with chocolate 
or caramel syrup and chopped peanuts. 1 pie. 

Sandra Croom 
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3 eggs 
1 can CONDENSED milk 

3 quarts milk 

2 cups sugar 

1 large vanilla instant pudding 
2 tablespoons vanilla 


BLUEBERRY NUT CRUNCH 


15 to 20 ounces crushed pineapple 
3 cups blueberries 

1/2 cup sugar 

1 box yellow cake mix 

1/4 pound melted butter 

1 cup chopped pecans 

1/4 cup sugar 


CHOCOLATE ECLAIR DESSERT 
1 small French vanilla OR vanilla pudding 
3/4 cup cold milk 
1 box graham crackers 
12 ounces Cool Whip 
1 can Pillsbury Ready-to-Spread 
milk chocolate frosting 


Beat eggs well; mix in all other ingredients. Pour into freezer 
container and freeze according to manufacturers directions. If you 
wish to use other flavorings or fruits, decrease vanilla flavoring to 
2 teaspoons. Makes 4 quarts. 

Doris Willis 


Spread pineapple, not drained, in a greased 9x13-inch baking dish; 
add blueberries and the 1/2 cup sugar. Sprinkle cake mix over this, 
then drizzle the melted butter over cake mix. Spread nuts over this. 
Sprinkle the 1/4 cup sugar on top. Bake at 350° preheated oven 35 
to 40 minutes or until cake mix is done. After cooking about 25 
minutes, cut down through cake several times to allow juice to come 
up through the cake. Makes 12 servings. 

Sue Perkins 
Edith Styron 


Make pudding with milk and refrigerate 5 to 10 minutes. Lay one 
layer of graham crackers on the bottom of 9x13-inch dish until 
covered. Fold in Cool Whip with pudding mix. Pour 1/2 pudding 
mix over crackers. Lay another layer of graham crackers and pour 
the remaining 1/2 mix over crackers. Top with another layer of 
graham crackers. Refrigerate 12 hours, then frost with chocolate 
frosting. Makes 12 servings. 

Sue Perkins 
Chiyo Rice 
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4 firm bananas 
1 teaspoon cinnamon 
1 teaspoon nutmeg 

2 tablespoons sugar 
1/2 cup honey 

8 tablespoons butter 


32 ounces sliced, canned peaches, 
undrained 

1/4 cup sugar 

2 boxes instant Jell-O custard mix 

1/3 cup butter 

1/3 cup all-purpose flour 

1 teaspoon vanilla 

1 box Betty Crocker butter cake mix 

1 stick BUTTER 


PEACH BLUEBERRY GLOP 


1 pint blueberries 

4 cups chopped peaches 

1 stick margarine OR butter 

1 cup sugar 

1 cup all-purpose flour 

1 1/2 teaspoons baking powder 
3/4 cup milk | 


in casserole and sprinkle top with cinnamon, nutmeg and sugar. 
Pour honey over tops and dot each with butter. Bake in a 300° oven 
about 20 minutes. 4 servings. 

Thelma Ward 


Mix everything together except the cake mix and the 1 stick of 
butter. Pour into an 8x12-inch baking dish. Combine the cake mix 
and butter, mixing until crumbly; spoon onto the fruit mixture and 
spread to cover, bake at 350° about 45 minutes. 

Rosalie “Kate” Salter 


Combine the cleaned blueberries and peaches. Melt the butter/ 
margarine in a 2 quart casserole dish; set aside. In a separate bowl, 
mix the sugar, flour, baking powder and milk. Pour into the 
casserole dish. DO NOT STIR IN THE MARGARINE. Pour fruit 
mixture on top and bake at 350° for 1 hour. 6 servings. You should 
try this with ice cream!!! 

Amy Lynch 
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3 cups chopped apples 
2 cups fresh cranberries 
2 teaspoons lemon juice 
1 cup sugar 


Combine apples, cranberries and lemon juice in a lightly greased, 
shallow 9x13-inch casserole; toss well. Pour sugar evenly over fruit. 
Combine remaining ingredients, mixing well. Sprinkle over the 
sugar layer. Bake, uncovered, at 350° for one hour. 


1 1/3 cups quick cooking oats, raw Alma Howard 


1 cup chopped walnuts 


1/3 cup firmly packed light brown sugar 
1/2 cup butter OR margarine, melted 


BANANA FRITTERS 

1 3/4 cups biscuit mix Combine biscuit mix, milk and eggs; mix well with electric mixer. 
1/2 cup milk Add bananas and gently coat them. Drop into hot oil. Fry until 
2 eggs brown. Drain and shake in paper bag of powdered sugar. 4 to 8 
4 bananas, peeled and sliced servings. 


Powdered sugar 


Jeanne Simpson 


For a nicely sparkling top on your pie crust, 
sprinkle the top with granulated sugar before baking. 
If you want a glazed-looking top, use lightly beaten 
egg whites or milk brushed over the top before baking. 
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Recipe Name Page No. 
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The house was built in 1768 by the Pacquinettes who were French Huguenots. A member of the family held 
office in Beaufort in 1728. 


Ballast stones were used to form pillars under the house--a common practice during this period. 

An unusual feature of the house is the 18th century version of air-conditioning. The upper porch had no 
ceiling and an opening with a shutter at the level of the attic floor allows the breeze to flow through the house 
in warm weather. 


Present Owner, Mrs. George Linnemeier 
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FRUIT — Fruit Juice = —~*éi 8 G-UNCl catN— 


Canned Fruit 20 to 25 cans Milk 6 1/2 gallons 
(25 ounces each) Soda Pop 16 to 20 liters 
Cranberry Sauce 6 one-pound cans 
For Individual Salads: 
Apples 25 pounds STAPLES 
Melon Balls 30 melons Bread (sandwiches) 12 to 15 pounds 
Oranges 4 dozen : Bread (meal-1 slice) 6 loaves 
Peaches 37 pounds - Butter 3 pounds 
Strawberries 20 quarts / Coleslaw 24 pounds 
~ Fruit salad 2 gallons 4 Crackers 6 pounds 
Deviled eggs 9 dozen 
Gravy 1 1/2 gallons 
DESSERTS Gelatin 8 quarts 
Cake: Jams, preserves 3 quarts 
(13 x 9-inch pan) 7 cakes Olives 1 gallon 
(15 x 10-inch pan) 4 cakes Pickles 1 gallon 
Ice Cream 4 1/2 gallons Pimento cheese sandwiches 9 dozen 
Pie (9-inch) 12 to 15 pies Potato Chips 5 pounds 
Whipping Cream 2 quarts Potato Salad 5 gallons 
Rolls 12 to 15 dozen 
Salad Dressing 2 to 3 quarts 
BEVERAGES Salted Nuts 5 pounds 
Coffee 2 pounds Sandwich Filling 16 to 18 cups 
Cream 1/2 gallon Soup 6 gallons 
Sugar 1 1/2 pounds 
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7 1/2 pounds chicken 
6 cups water 

1 large onion, sliced 
1 cup chopped celery 
Salt and pepper 


CHICKEN CASSEROLE 
6 cups chopped, cooked chicken 


5 cups chicken broth, hot 

3 medium onions, chopped 

3 sticks margarine OR butter 

1 cup all-purpose flour 

4 cups milk 

Salt and pepper to taste 

6 cups cooked rice 

1 pound chopped mushrooms, 
fresh OR canned 

8 ounces chopped pimento 

1 1/2 cups buttered crumbs 


1/2 cup parsley, chopped (optional) 


Simmer all together until tender, 45 minutes to 1 hour; remove 
chicken from broth; reserve broth. Skin and bone chicken; cut in 
pieces. This makes about 8 cups chicken and 8 cups of broth. Can 
be used as a basis for Chicken a la King, chicken casserole, chicken 
soup, chicken salad, tetrazzini, curried chicken, chicken pies, etc. 
Makes 8 cups chicken and 6 to 8 cups broth. 

Pat Humphrey 


Prepare chicken and chicken broth as in recipe for Simmered 
Chicken. Cook onions in 1 stick of margarine until translucent; set 
aside. Melt remaining butter; blend in flour and liquids. Season to 
taste. Mix all ingredients together except crumbs; pour into the 
baking dishes and top with crumbs. Bake in preheated 400° oven for 
30 minutes or until bubbly. Makes 25 servings. 

Pat Humphrey 


Combine three parts table salt with one part black pepper in a single shaker on the stove. 
When you want to season something while cooking, add as many shakes as you need. 
Keeping flour in a shaker also helps in flouring pans for baking, too. 
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BS Set Ahh 


9 cups self-rising flour 

9 cups sugar 

3 #10 cans sliced peaches 
4 to 6 cups milk 


12 pounds ground beef 

8 large chopped onions 

' 24 8-ounce cans OR 13 15-ounce cans 
tomato sauce 

4 tablespoons sugar 

3 teaspoons garlic salt 

3 tablespoons salt 

3 teaspoons pepper 

6 8-ounce boxes uncooked shell noodles 

3 pounds grated cheese 


HOMEMADE VEGETABLE SOUP 


8 pounds beef, cubed 

3 pounds onions, diced 

3 pounds potatoes 

3 pounds carrots 

4 28-ounce cans tomatoes 

4 3-pound bags mixed vegetables 
2 8-ounce cans tomato juice 

24 ounces catsup 


Mix flour, sugar and milk. Reserve. Pour peaches and juice into 
3 baking pans, such as large lasagna pans, which have been sprayed 
with vegetable-type spray. At least 3 pans will be required. 
Sprinkle additional flour over juice and dot with 1 stick margarine 
per pan. Pour flour mixture over all. Bake at 350° for 1 hour or until 
golden brown. 


Cook beef and onions until meat is brown and onion tender. Pour 
off grease. Add tomato sauce, sugar, salts and pepper. Remove from 
heat. Cook noodles according to package. Drain and add to sauce. 
Pour into LARGE sprayed casserole dish. Sprinkle generously with 
cheese. Bake for 45 minutes at 350°. 


Brown meat and 1/2 onions. Drain grease and boil in water to cover 
meat. Add vegetables, tomato juice and catsup. Add water as 
necessary. Simmer about 4 hours or until meat and vegetables are 
tender. 
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20 pounds ground beef 
3 cups chopped onions 
1/4 cup Worcestershire sauce 
1 pound brown sugar 

1 cup prepared mustard 

2 tablespoons chili powder 

1 gallon catsup 

Salt and pepper to taste 


K T DE 
10 (20-ounce each) cans pineapple 
chunks, drained 
10 (21-ounce each) cans peach pie filling 
10 (11-ounce each) cans mandarin 
oranges, drained 
10 cups green grapes 
10 cups sliced bananas 


CHICKEN SALAD 
25 pounds chicken, (about 8 


chickens) cooked, boned, and cubed 
4 large bunches celery, cut fine 
30 ounces sweet pickles, cubed 
2 1/2 quarts mayonnaise 
Juice from 3 lemons 
Salt and pepper to taste 
3 eggs, hard cooked, for garnish 


Brown beef; drain fat. Add the rest or the 
1 hour. Stir occasionally. Serve on hamburger buns. 


Combine all ingredients EXCEPT bananas. Chill until ready to 
serve. Just before serving, fold in bananas. 


Mix well and let flavors blend at least an hour before serving. Place 
on bed of crisp lettuce. Grate egg yolks on top of salad. 
NOTE: Can be used as sandwich filling also. 
Pat Humphrey 
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Order Form 
Use the order forms below for obtaining additional copies of this cookbook. 


Fill in Order forms below - Cut Out and Mail 


‘You may order additional copies of our Cookbook for the price of $15.00, | 
Nigus $2.75 for postage and handling per book ordered. Mail to: | 
Fran Krautheim | 

P.O. Drawer C | 

Beaufort NC 28516 | 

| Make checks payable to Ann Street United Methodist Church. Please | 
‘designate Cookbook. | 
Please mail copies of your cookbook "Angel Food and | 


| Deviled Crab" at $15.00 plus $2.75 postage ($17.75) each for a total of | 
_ N.C. RESIDENTS Picrce 


| 

ADD 6% SALES TAX. | 

| Name paren Peele Oe weer, A te || 
. Address Sh mer ee en ee | 
ity State Zip : 
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You now own a fine cookbook printed by 
RECORD PRINTING COMPANY 


Please note the excellent quality of your book. We are aware 
of no other company that manufactures cookbooks with the 
pride and workmanship that are characteristic of our product. 

~ Produced at reasonable prices, all materials used in the pro- 
- duction of your book were of top grade to insure durability for 
| its many years of use. 

If you know of some other organization interested in the 
_ same fine quality books that you have, please give them the 
_ postpaid reply mail card below. Thank-you, and enjoy cooking 


_ with your new book! 


RECORD PRINTING COMPANY 


REE 1-800-658-3241 
x 530 Ua Cairo, NE 68824 


NO POSTAGE 
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UNITED STATES 


BUSINESS REPLY MAIL 
FIRST CLASS MAIL PERMIT NO 3 CAIRO NE 
Postage Will Be Paid By Addressee 

RECORD PRINTING CO 


PO BOX 530 
CAIRO NE 68824-9997 
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Record Printing Co. 


For information on Record Printing Co. cookbooks please fill 
out and mail this postpaid card. 


Name 

Address 

City State Zip 
Phone 
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83/81/96 32596 


Record Printing Co. 
214 High Street 
Cairo, NE 68824 
308-485-4284 
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